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2 CALENDAR 


APRIL 7, Saturday 

5th Annual Brewers/Vintners Joint Technical 
Meeting, Topics: Role of hops in brewing; CO 
monitoring in the workplace; High-speed filler 
technology for beer and wine; + more topics. 
Location: The Cliffs at Shell Beach Resort Hotel. 
For more information: John Zeuthen, Anheuser- 
Busch, PO Box A-B, Fairfield, CA 94533; 707/ 
429-2000, ext-251. 


APRIL 18-19, Wednesday-T hursday 

Annual Wine Workshop includes: news from 
regulatory agencies — BATF and NY Dept. Agri- 
culture & Markets; updates on current research 
in viticulture and winemaking at New York Agri- 
cultural Experiment Station; and special topics in 
winemaking. Location: Cornell University, NY. 
For more information, call: 315/787-2277. 


Grapegrowing/Winemaking Courses 
University Extension, UC Davis, CA 


MARCH 31, APRIL 1, Saturday/Sunday 

Introduction to Sensory Evaluation of Wine 
— For the novice enophile. Includes a structured 
introduction to significant basic aspects of sen- 
sory evaluation. Participants will study different 
components of wine appearance, aromas, and 
flavor. Topics: Origins of desirable and undesir- 
able flavors in wine; Sensory contributions of oak 
and bottle ageing; Correct use of wine terminology 
and scorecards. Coordinator: John Buechsens- 
tein, winemaker, McDowell Valley Vineyards, Hop- 
land, CA. Time: 9am - 4:30pm. Location: UC 
Davis. Fee: $250 (includes two lunches). 


APRIL 8, Sunday 
Topics in Sensory Evaluation of Wine: Chardon- 


nay and Cabernet Sauvignon — Designed to build 
upon basic wine evaluation skills. The class focuses 
on two wine specific types and varietals; 2-day for 
each wine type. Winemakers will speak on produc- 
tion techniques and sensory aspects accompanied 
by barrel tastings. Instructor: John Buechsenstein, 
winemaker, McDowell Valley Vineyards, Hopland, 
CA. Time: 9am - 4:30pm. Location: UC Davis. Fee: 
$125 (includes lunch). 


APRIL 20, Friday 

Working with a Wholesaler — Topics: Prepar- 
ing for an initial meeting with a wholesaler; Carv- 
ing aniche and defining your goals; Measuring 
performance and recognizing signs of healthy 
(and not-so-healthy distributors; Review of market 
changes. Instructor: Daniel Wilson, wine mar- 
keting consultant, Innovative Wine Marketing. 
Time: 9am - 4:30pm. Location: UC Davis. Fee: 
$120 (includes lunch). 


APRIL 27, Friday 

Appropriate Technology for Winery Waste- 
water Disposal — This course examines: The 
uniqueness of winery wastewater; Compliance 
with the range of governmental regulations; Esti- 
mating wastewater flows; Disposal options and 
costs; Wastewater monitoring; Systems Mainte- 
nance; The role of geotechnical information and 
use of the Soil Conservation Service Soil Survey. 
This course is applicable to any size winery and 
will assist an individual in the selection/review of 
a proper winery wastewater disposal system for 
a given site. Instructors: David Storm, engineer, 
Storm Engineering, Winters, CA, and Tim Snell- 
ings, environmental health supervisor, Napa 
County. Time: 9am - 4:30pm. Location: UC 
Davis. Fee: $100 (includes lunch). 
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APRIL 28, Saturday 

Successful Small Scale Winemaking — De- 
signed for advanced home winemakers. It empha- 
sizes production of small lots of fine wine using 
minimal equipment. Lecturers are winemakers 
from small wineries. Topics: Yeast and malolactic 
strains; Cabernet Sauvignon; Zinfandel; Pinot 
Noir; Syrah; Chardonnay; Sauvignon Blanc; Vin- 
tage Port. Programs ends with a tasting/discus- 
sion. Instructor: Jim Lapsley, winemaker, Orleans 
Hill Winery, Woodland, CA. Time: 9am - 5pm. 
Location: UC Davis. Fee: $80 (includes lunch). 


MAY 12, Saturday 

Procurement and Acquisition Quality Assur- 
ance — Program examines how a winery can 
create/monitor a quality assurance program. 
Topics: Overview of procurement quality assur- 
ance; Defining supply and specifications; Vendor 
qualifications and vendor/vendee relationships; 
Vendor audits and ratings; Inspections/record 
keeping. Instructor: Jim Takahashi, quality as- 
surance director, Domaine Chandon, Yountville, 
CA. Time: 9am - 4pm. Location: UC Davis. Fee: 
$90 (includes lunch). 


MAY 19, Saturday 
Introduction to Wine Analysis — Designed 
for home winemakers to learn and perform basic 
wine analysis including lecture, demonstration 
and hands-on lab work. Instructor: Ted Miller, 
cellarmaster, UC Davis. Time: 8am - 5pm. Loca- 
tion: UC Davis. Fee: $120. 
For further details and to enroll by phone, call 


800/752-0881. Davis and Dixon residents call 
916/752-0880. B 


WINERY EQUIPMENT SYSTEMS 


Serving the Wine Industry Since 1978 


HAS MOVED TO A NEW AND LARGER LOCATION TO BETTER SERVE YOUR NEEDS: 


938 Kaiser Road — Napa 


Dejuicing Structures 
Screw Conveyors 
Must and Wine Lines 


LEADERS IN 


DESIGN — FABRICATION — INSTALLATION 


Aluminum Catwalks 


Hydraulic Dumping Hoists 


Permanent Barrel Rack Systems 
Grape Receiving Hoppers 


Wire Rope Dumping Hoists 


(707) 257-1103 


For More Information Call: 


PO. Box 3361, Napa, CA 94558. 


Fax (707) 257-2951 
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New Cloud Co. distribution 


To improve customer service and dis- 
tribution of it’s rotary tank cleaning equip- 
ment through a broader base of distribu- 
tors, the Cloud Company of San Luis 
Obispo, CA, has ended it’s 25-year rela- 
tionship with it’s former worldwide dis- 
tributor, Sybron Chemicals, Inc. 

Cloud Company will now market it’s 
equipment within the U.S. and Canada 
under the name “Solloro”, as per a new 


vipme 
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You can’t afford delays from 


operate filters. 
Velo filters have proven 


We sell the least expensive 
nt in 


unreliable equipment. And you can’t 
afford inconsistent results from hard to 


reliability. They save you time, money, 


P.O. Box 750249 Petaluma, CA 94975 (707) 765-6666 + 


agreement with the distribution firm of 
Prosser/Enpo (Piqua, OH). Outside the 
U.S. and Canada, Cloud Company will 
market under it’s own registered trade- 
mark name, the “Spherical Series” rotary 
tank cleaning machines. 

Cloud Company is the inventor and 
manufacturer of the ‘Gamajet 1804’, the 
‘Gamajet-II’, and the ‘Gamajet III’ rotary 
tank cleaning machines. (‘Gamajet’ is a 
registered trademark name of Sybron 
Chemicals Inc.) 

Cloud’s newest patented rotary tank 
cleaning machine, the Spherical Series 
Directional, is now available after several 
years of testing of prototypes. This fluid- 
driven rotary machine is designed to 
remove heavy sludges, de-gas tanks, 
clean open-top tanks, and serve in spe- 
cial applications where concentrated 
cleaning power is necessary. 

For more information on distribution or 


equipment and spare part sales, contact bi at 
the Cloud Company, 4120-A Horizon It’s that time 
Lane, San Luis Obispo, CA, 93401; Phone: 

805/549-8093; Fax: 805/549-0131. i of year! 


the wine industry. 


Which means that Velo filters 
from Scott Labs aren’t only the best 
filters money can buy. 


and worry. They are the finest filters 
in the world today. 

Of course, you're buying more 
than a machine. You’re buying Scott 
Labs’ service — 55 years of coming 
through in the crush. 


They’re also the least expensive. 
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. Wine & Health 


, Wells Shoemaker, MD 


Dustin’ Earthman 


Keep your nose clean 


Diatomaceous earth has become such an in- 
tegral part of modern winemaking that it 
seems almost heretical to point the bony medi- 
cal finger at this most versatile and economti- 
cal of filtration materials. 

This column, gratefully, doesn’t unearth 
another consumer health scare, but rather ad- 
dresses our own health concerns and respon- 
sibility to our co-workers. 


Silicon made one California valley pros- 
perous after its vineyards were replaced 
with parking lots. Silica crystals will never 
have the same economic impact, but they 
are significant for people who filter wine 
with diatomaceous earth (DE). 

In October, 1989, the ’Hazard Evaluation 
System and Information Service’’ (HESIS, 
Berkeley, CA) newsletter described a 
potentially harmful situation in which 
winery workers emptied about 90 bags/ 
day of calcined DE without proper dust 
controls. 

The study measured exposure levels of 
cristobalite 23 times the maximum recom- 
mended levels. According to the HESIS 
article, cristobalite is a form of crystalline 
silica capable of inducing silicosis. 

Silicosis is a lethal form of lung disease 
in which airborne silica particles enter 
the lung tissue. Unable to expel the irri- 
tating foreign substance, the body reacts 
by forming fibrous scar tissue, which in 
turn stiffens the lung tissue, making it 
much more difficult to inhale. 

Even after ending silica dust exposure, 
the fibrous reaction in the lungs contin- 
ues, causing handicapping respiratory 
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insufficiency as well as secondary heart 
complications. Smoking aggravates the 
problem. 

Asbestos, of course, is a more famous 
cause of lung problems, after inhalation, 
but the theme with silica is similar. Sili- 
cosis was originally described with quartz 
particle inhalation, but cristobalite is re- 
garded as twice as fibrogenic as quartz, 
according to HESIS. 

Ingested silicates pose no problems to 
the intestinal tract, and of course, there 
isn’t any DE remaining in finished wine. 


Prehistoric diatoms 

Diatomaceous earth starts as sedimen- 
tary deposits of prehistoric diatoms — 
microscopic plants with an amorphous 
silica skeleton. The deposits are mined 
and crushed. 

When the crude DE is heated with lime 
(calcined) to remove organic matter, a 
sizeable percentage of the amorphous 
silica is converted to cristobalite, quartz, 
and tridymite, writes Lillian Piantanida 
in,HESIls; 

In all likelihood, DE of different grades, 
from different geographic sources, from 
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different manufacturing techniques, will 
have substantial variation in cristobalite 
content. Nevertheless, the message is as 
clear as filtered Riesling: keep the dust 
out of your lungs. 

Aside from the obvious precautions of 
wearing industrial quality respiratory 
filters and removing dust-covered cloth- 
ing after handling DE, there are well- 
established safety techniques for empty- 
ing bags of any powdered material. 

If bag quantities of DE are being opened 


in a winery, there should be specific rou- 
tines for workers, and protected dump- 
ing equipment. Engineering requirements 
will vary depending upon the size of the 
winery. 

Most suppliers will readily furnish 
guidelines, since they have extensive ex- 
perience and a vested interest in a long 
future for DE in the wine industry. 

Well-designed systems won't work if 
people short-cut around them, and masks 
won't help if they are left hanging in the 
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locker. 

An industrial safety consultation on DE 
dust control, along with handling of sul- © 
phur dioxide (see PWV Nov/Dec’89), 
would provide a medium-size winery 
with a healthy start to the new decade of 
the 1990s. a 


Dr. Shoemaker is the winemaker at Sala- 
mandre Wine Cellars in Aptos, CA, a winery 
where most of the dust is made by oak borers. 


GET TO THE ROOT 
OF YOUR 


PROBLEM! 


INTRODUCING PHYLLOXERA RESISTANT GRAPE ROOT STOCKS 


RECENTLY INTRODUCTED 

Five grape root stocks have been introduc- 
ed from Europe where they have coexisted 
with phylioxera for over 100 years. These 
root stocks have resisted phylloxera infesta- 
tion in grape growing regions all over the 
world. Now, for the first time, they are 
available in production quantities in 
Northern California. 


phylloxera can destroy a vineyard in just 
10 years. These newly introduced root 
stocks come as a major relief to the region. 


ADAPTABLE TO YOUR CONDITIONS 
The five phylloxera resistant root stocks: 
101-14 MG, 3309 C, 420 A MG, 1103 P, and 
1616 C are all suited to different soil condi- 
tions. For details about application to your 
conditions and availability of root stocks call 
John Caldwell Viticulture Service today. 


A GROWING PROBLEM WITH AXR 
With increased susceptibility of AXR root 
stocks in the North Coast growing regions, 


John Caldwell Viticulture Service 
2180 Jefferson St., #214, Napa, California 94559 
(707) 255-1294 
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The 
_ Wine 
Lawyer 


R. Corbin Houchins 


Legal obstacles 
fo innovative 
marketing 


As Millie Howie notes in “Marriott sells 
wine in the basket” [page 21], one of the 
obstacles to improving wine sales in res- 
taurants is intimidation of diners and 


Un Grand Plus! 


servers by the supposed complexity of 
wine selection. 

A natural way to overcome employee or 
customer discomfort is to provide the 
staff with a script for offering free sample 
tastes. The same approach could work in 
an off-sale outlet, along the lines of the 
pitch-person at the supermarket who gives 
you a sample of sausage or soda pop. 

An all too frequently encountered reac- 
tion in our industry is that anything un- 
usual is probably illegal. The truth, mad- 
deningly, is that it depends on what state 
you are in and, often, on whom you ask. 
Nevertheless, we do not have enough 
slack in this competitive world to throw 
away opportunities. You've got to find a 
way to skin the marketing cat. 

What general propositions can be stated 
about the legalities of innovative mar- 
keting methods? 

First, I know of no jurisdiction in the 
United States where wine sales methods 
not expressly prohibited are permitted as 
a matter of law. Every state gives the 
regulators at least arguable authority to 
object to effective new sampling promo- 
tions on vague grounds, such as “pro- 


motion of over-consumption.” 

The claim by Marriott that their system 
causes patrons who were not going to 
have wine with lunch to change their 
minds would doubtless raise war-whoops 
from the anti-alcohol camp, and some- 
times such pressure translates into regu- 
latory interpretation. 

Secondly, some states prohibit free liquor 
samples by licensees, or even unsolicited 
offers of sale. Wine is often not differen- 
tiated — there having been no visible 
wine industry when most of the post- 
Repeal legislation was drafted — so the 
spectre of the wily publican hooking erst- 
while teetotallers on demon rum spills 
over to our industry. 

Third, providing samples on retail prem- 
ises, via a visit by winery personnel or by 
local contractors paid by a winery or 
wholesaler, raises ‘tied house’ issues be- 
cause of potential benefits to the retailer. 

In general, federal tied house issues are 
easier to deal with because the Bureau of 
Alcohol, Tobacco & Firearms is not un- 
reasonably suspicious of point-of-pur- 
chase promotions that are available to all 
retailers in the area, and because federal 
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law is violated only by inducement of sales 
to the detriment of a competing product. 
States, however, vary significantly. 


Navigating in the grey areas 

The foregoing caveats should induce 
careful planning, but not abandonment 
of the field. For example, while nearly 
every jurisdiction expressly prohibits 
gifts to retailers, there are always excep- 
tions for common trade practices, such 
as setting up point-of-sale advertising 
material. 

Sometimes, the exceptions are quite 
specific and narrowly drawn; sometimes, 
the regulations are more elastic; and 
sometimes, exceptions are by unwritten 
policy. In the latter two instances, at 
least, grey areas abound. 

The necessity of planning for legal com- 
pliance brings up a recurring question: 
When do you seek approval from the reg- 
ulatory authorities and when do you go 
forward on your own good faith judgment? 

It is partly a matter of temperament: 
How comfortable are you with accepting 
risks to gain benefits? In all probability, 
you will not get in legal trouble if you ac- 
cept the most restrictive interpretation of 
the laws that regulate us. 


On the other hand, foregoing a good 
marketing plan incurs opportunity that 
may be comparable to the regulatory 
downside. Remember, we are not speak- 
ing of violating a clear, valid prohibition, 
but only of advancing a reasonable inter- 
pretation with which the regulators might 
differ. 

If push comes to shove, the administra- 
tive agency’s interpretation is likely to 
prevail in legal proceedings. No one ina 
regulated industry should do anything 
the government doesn’t like without 
thorough legal analysis. , 

Still, in a good faith contest over a legiti- 
mately disputed point, an adverse outcome 
is unlikely to be revocation or a long 
suspension of the right to do business. 


Alternative routes 

The right approach in any given case 
will depend on the circumstances, but 
here are some comments on the main 
alternatives: 

1.Ask permission and abide by the 
answer. 

Advantages: You know what the regu- 
lators think of it and can avoid a possibly 
losing contest by backing off. You don’t 
risk black marks in your dossier. You 
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may build a working relationship with 
the agency. Sometimes you can establish 
rapport with a particular agency em- 
ployee who will try to help you in other 
matters. 

By raising a question before there is a 
complaint, you have the opportunity to 
pose the questions in the most favorable 
terms. Finding the key word or pigeon 
hole to characterize what you want to do 
may determine the outcome of regula- 
tory scrutiny. 

In a restrictive jurisdiction, a marketing 
plan such as Marriott’s, described as ‘a 
right-to-refuse system’, might be approved 
by an agency that would oppose the same 
plan described by a competitor or inves- 
tigator as “free liquor in support of a 
solicitation to purchase.” However, you 
have to be above-board in your descrip- 
tion. Never, never attempt to mislead a 
regulatory agency. 

Disadvantages: Obviously, it is easy to 
say no. While a ‘working relationship’ is 
advantageous, if it depends on always 
doing what the regulators say, it can be 
confining in a competitive environment. 

2. Seek a ruling and go ahead regard- 
less of the answer. 

Advantage: You may be lucky and get 


There’s something about us 


you should know. 


Richard de los Reyes, John Ciatti, Joseph Ciatti, Jim Carter 


The Joseph W., Ciatti Company is 
the wine industry’s largest, oldest, 
and most comprehensive wine 
brokerage. 
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Allow our expert staff 
to assist you in: 
Negotiating custom grape- 
crushing contracts. 


aa 
Procuring premium varietals, 
aged wines, large and small lots. 


a2 
Tasting, blending and finishing 
by on-staff enologists. 


a4 
Current market analyses, 
assessment of inventories, quality 
evaluation and market value. 
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Mill Valley, California 94941 
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a yes, removing the uncertainty. 

Disadvantages: Getting a negative 
response puts the agency on record and 
may make it more difficult to have a 
friendly disagreement later. Properly 
handled, however, it need not spoil your 
relationship with the agency. 

In an area where the right to prohibit is 
‘iffy’, sometimes the government blinks 
first even after a negative ruling. That is 
what happened at the federal level, with 
comparative advertising in the 1970s, 
when some industry members who were 
told no by the Bureau went ahead anyway. 

The key is to be able to agree agreeably 
to disagree, something that lawyers do 
frequently, but that may not come natur- 
ally to regulators. For better or worse, 
you will be on the road to deciding the 
contest soon, since you have brought the 
issue to the attention of the agency that 
must decide it. 

3. Make the best judgment you can 
and act on it without seeking prior ap- 
proval (assuming local law does not re- 
quire submittal in advance, as it may for 
some advertising). 

Advantages: You execute your market- 
ing plan at the earliest opportunity, pre- 
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venting bolder competitors from stealing 
the march on you while you are thrashing 
out the legalities. If regulatory priorities 
direct the attention of the agencies to 
other matters, they may never feel the 
need to deal with evaluating your plan. 
In any case, they may ultimately agree 
with you, and even if they do not, if it is 
a legitimately grey area. The downside 
may be no more than having to discon- 
tinue it. 
Disadvantages: Potentially expensive 
in time and legal fees, if the difference of 


opinion must be submitted to official dis- 
pute resolution proceedings. It may also 
damage a working relationship based on 
the expectation that you will seek the 
regulators’ advice. If you lose on a cita- 
tion, the penalty may be greater if the 
regulators think it was a wilful violation. 

The foregoing points are just personal 
observations and not roadmaps for deal- 
ing with legal compliance risks. Every 
winery should have its own policy, arrived 
at after thorough discussion with its legal 
advisor. a 


Since 1964, Cloud Company 
has been in the business of 
designing and manufacturing 
the most sought after tank 
cleaning machines in the world. 
With precision power and 
dependability (second perhaps 
only to our geyser friend in 
Yellowstone), Cloud tank 
cleaning machines lead all 
others in usage by leaders in 
the brewery, winery, marine, 
chemical processing, bulk 
foods, oil refining, and land 
transportation industries. 


Precision engineering is our 
secret. Cloud machines offer 
superior adaptability, simplicity, 
economy, performance and 
craftsmanship all in a small, but 
powerful package. Call or write 
us now for a catalog and 
specifications and let us show 
you why more companies use 
our machines... faithfully. 
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Systems 
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Consumer warning signs; 
! need a bigger window 

Soft Shoulder . . . Deer Crossing. . . Icy 
... Narrow Bridge... Falling Rock. . . are 
all familiar signs which have served to warn 
the motoring public of driving hazards since 
the early 1900's, and we depend on them to 
save lives and avoid serious injuries. 

I suppose it is inevitable that, as technology 
advances, progress cannot be achieved with- 
out some accompanying hazards. While no 
warning signs ever appear on decorative ole- 
anders or poisonous fungi, most of us seem, 
somehow, to know to avoid them. The new 
generation of consumer warning signs 1s now 
upon us in full measure; I suppose we need 
them and should heed them. 

My winery’s current array of consumer 
warning signs includes, at last count: 


¢ alcohol warning 
° no smoking 
© microwave in use 


¢ flammable liquids 
© radioactive materials 
e pesticide storage. 


(I should probably add ‘seismic zone’ after 
the October, 1989 earthquake.) 

Life on this planet is dangerous. If consumer 
warning signs make it less so, then they truly 
serve a purpose. ‘Sign saturation’, however, 
appears to be close at hand, and may produce 
the same false sense of well-being for state and 
federal agencies that my wife gained through 
her daily admonition to our sons to ‘‘be a 
good boy’’ when they left for school. It was a 
pious wish and seldom, if ever, accomplished 
anything, but it did give her a measurable 
degree of comfort. 


Winery Fire 
Protection 
Systems 


Part Il 


Part I of this two-part series discussed 
the economics, history, and design cri- 
teria for winery fire protection. Again, 
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Bottling 


Bulk Storage 
Barrel Storage 
Cased Warehousing 


If highest quality custom winemaking is your goal, 
Vinwood Cellars is the only solution! Vinwood Cellars 
is the most versatile and technologically advanced 
facility in the north coast. To operate this fine facility, 
we have assembled a skilled and seasoned manage- 
ment and winemaking team. They will invest personal 
attention in your product, in a manner that sets us 
clearly apart from the competition. 


Give Allan Hemphill, our president or Kerry Damskey, 
our winemaster a call to discuss your custom wine- 


making needs. 


18700 Geyserville Ave. @ Geyserville, CA 95441 
P.O. Box 1341 @ Healdsburg, CA 95448 
Phone (707) 433-4402 @ Fax (707) 857-3813 
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Napa County will be used to illustrate a 
prototypical public agency. For other jur- 
isdictions in and outside of California, 
the fire protection regulations may be 
more or less restrictive. 


Storage volume and rate of flow 

Concept planning for fire protection 
can begin even before the winery archi- 
tect and other design professionals are 
retained. Winery owners/managers can 
get a sense of the relative size and cost of 
major fire safety components by deter- 
mining from public agencies the fire pro- 
tection water supply storage ‘volume’ 
and ‘rate of flow’. The storage volume 
determines the sustained duration of fire 
flow at a specified rate. 

For example, if a future winery building 
will be 4,000 square feet (in gross floor 
area) by 25 feet high, the building ‘cube’ 
would be 100,000 cubic feet. Wineries are 
classed as ‘moderate’ fire hazards, while 
oil refineries are classed as a ‘high’ haz- 
ard. Thus, for a moderate hazard build- 
ing the required rate of fire flow for one 
hour would be: 


Building 
Volume — 100,000 250 gal. per min. (gpm) 
400 400  @20 lbs. per sq. in. (psi) 


dynamic! 


Regardless of building size, the one hour 
fire flow can never be less than 150 gpm 
at a pressure of 20 psi dynamic. Reduc- 
tions in the calculated flow rate may be 
permitted by Napa County given the fol- 
lowing conditions: 


a) Installation of heat/smoke detectors 
for a 24-hour monitored fire alarm sys- 
tem (less 15%); 20%, if the alarm termi- 
nates at a fire department communica- 
tions center. 

b) Installation of a National Fire Protec- 
tion Association-approved sprinkler sys- 
tem with, audible flow alarm, which is 
monitored 24 hours/day at the fire de- 
partment communications center (less 
40%); partial building sprinkler coverage 
qualifies for 15%. 

c) A non-flammable roof surface (less 
5%). 

Then, using the net flow rate after per- 
mitted deductions, the required duration 
of flow is one (1) hour for ‘moderate haz- 
ard’ structures: 

One hour storage volume: 250 gpm x 


(1) Dynamic pressure (i.e., or when the sys- 
tem is operating and flow is withdrawn from 
a hydrant or sprinkler system) for hydraulic 
systems is generally less than static pressure 
because of friction losses manifested as a drop 
in water pressure. 
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60 min/hr = 15,000 gal.* 

The storage facility must be single-pur- 
pose and dedicated to fire protection or 
aesthetic use (landscape water feature) 
with a stabilized, level system for open- 
surface containments, such as natural 
lakes/ponds or uncovered tanks or pools. 

Underground storage tanks are per- 
mitted and with this scheme, no make- 
up water has to be provided. On the 
other hand, you don't get the benefit of 
rainfall on the surface. (Since total rain- 
fall often exceeds the net solar evapora- 
tion in Northern California, the cover/ 
no-cover issue should be carefully exam- 
ined hydrologically). 

One final observation regarding the 
selection of a containment type. Open 
quiescent impoundments often become 
an ideal habitat for planktonic and at- 
tached species of algae. Control of algae 
to prevent intake clogging is a long-term 
task that no winery wishes to inherit. 
(See PWV Nov/Dec’89 on biological con- 
trols for algae and vascular aquatic plants.) 


(2) No credit taken for permitted deductions 


in the hypothetical example. (worst case illus- 
tration) 


SAM COWELL 
FIRE PROTECTION 


Serving the Northbay 
Wine Region 


© Repairs ¢ 5 yr. Inspections 


© Alterations © Design 


¢ Fire Pump 
Testing 


¢ Equipment 


© Quality Installation 


© Dependable Service 


707 / 226-FIRE 


Sam Cowell Fire Protection 
1229 Darling Street 
Napa, CA 94558 


Instruments and controls 

Periodic testing of fire protection sys- 
tems is a must for the maintenance staff 
of a winery. The more sophisticated sys- 
tems utilize internal combustion engines 
for the fire pump prime-mover and have 
a weekly start-up and test program cycle 
that starts and operates the pump (on 
flow by-pass arrangements) and records 
performance — fuel consumed, pump 
discharge pressure, engine temperature, 
starting battery status, etc. These test 
data can be printed out in a hard-copy 
format for record keeping and to present 
to the local fire jurisdiction representa- 
tives for review when periodic system in- 
spections are made. 

Most fire pump systems contain a sub- 
unit called a ‘jockey pump’, the function 
of which is to maintain a prescribed water 
pressure in the hydrant or sprinkler sys- 
tem. This prevents the main fire pump 
from being needlessly energized should 
minor system leakage cause a pressure 
drop. If a heat/smoke sensor or a hydrant 
is opened, the ‘significant’ pressure drop 
created causes the jockey pump control 
to be overridden and the primary fire 
pump activated. 
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Economic impact 

The cost to the winery for providing the 
mandated fire protection system can 
range from 10% to nearly 25% of the total 
utility system cost — water, sewerage 
and fire protection. 

Certainly, a portion of the capital cost 
can be recovered on an annualized basis 
with reduced fire insurance premiums, 
but it must otherwise be considered a 
cost of producing and protecting a valu- 
able commodity and insuring employee 
safety. 

Fire protection preparedness recently 
became a personal concern when a loose 
valve cover on my automobile precipi- 
tated an under-hood inferno of awesome 
proportions. My lack of foresight in fail- 
ing to carry a Class ‘A’ chemical fire ex- 
tinguisher produced an otherwise un- 
necessary repair cost of about $400 and 
all the inconvenience that an inoperable 
vehicle can bring. My thoughtful chil- 
dren gave me a very welcome red cylin- 
der for Christmas which is now a cons- 
tant companion when | am on the road. 

i 

David Storm is a consulting civil/sanitary 

engineer and is the owner of Winters Winery. 
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Ageing white wine on the lees 


By Eleanor & Ray Heald 


Sur lie, translated literally from the 
French as ‘on the lees’, is a term that 
most popular wine encyclopedias omit. 
Ted Grudzinski’s Winequest — The Wine 
Dictionary (Winequest 1985) defines sur 
lie as a term applied to a wine that is left 
for a short time on the lees, the sedi- 
ment left after fermentation, to give the 
wine a certain fruity freshness before 
bottling. 

This practice is especially prevalent in 
the Muscadet region of France's Loire 
Valley, where sur lie appears on labels of 
wines made from the renamed Melon 
de Bourgogne grape. There is no men- 
tion of sur lie as practiced in Burgundy 
in this definition. 

Since Muscadet should be consumed 
young, the lees contact time is short; in 
practice, sur lie for the best wines of this 
region means that the wines have been 
drawn off the lees directly from the vats, 
just prior to bottling, and are slightly 
sparkling (petillant) due to dissolved 

2. 

Currently, a broader concept of sur lie 

is being practiced in the U.S. wine in- 


dustry. PWV gained an in-depth look 
at domestic sur lie ageing by interview- 
ing 11 winemakers who use the tech- 
nique in the production of Chardonnay, 
Chenin blanc, Sauvignon blanc, and 
Seyval blanc. 

In a blind tasting, a current release 
wine was tasted next to an older vintage 
to assess ageability. The comments on 
the wines were made before unveiling. 


Genesis 

Gary Andrus, owner/winemaker of 
Pine Ridge Winery in Yountville, CA, 
has employed sur lie with Chardonnay 
since the winery’s first vintage in 1979. 
“Pre-fermentation temperature control 
is the only modification of the technique 
we've made,” Andrus claims. “This has 
allowed us to discontinue the use of 
SO, at the crusher.” 

Like Andrus, Vichon Winery, Oakville, 
CA, has employed sur lie ageing since 
Chardonnay production was begun in 
1980. “The technique has determined 
our style of wine,” states winemaker 
Karen Culler. 

In 1981, Dwayne Helmuth first em- 
ployed the sur lie technique with Char- 
donnay at Callaway Vineyard & Winery 
in Temecula, CA. To draw attention to 


the process, Callaway put the name 
‘Calla-Lees’ on the label. “The only 
modification we've made over the years 
is a longer time on the gross yeast lees,” 
Helmuth reports. 

Rob Deford, winemaker at Boordy 
Vineyards in Hydes, MD, who uses the 
description ‘Sur Lie Reserve’ on the 
winery’s Seyval blanc label, has em- 
ployed the method since 1983. He uses 
both French and American oak and 
stirs the lees more frequently today 
(weekly) than originally. 

“T began cautiously,” recalls Bruce 
McGuire, winemaker at Santa Barbara 
Winery in Santa Barbara, CA. “In 1984, 
I barrel fermented only 25% of the 
Chenin blanc. Today, it is 100% barrel 
fermented with extended lees contact.” 

There was a similar development for 
Bill Dyer, winemaker at Sterling Vine- 
yards, Calistoga, CA, who used the sur 
lie technique on a “small portion of the 
Chardonnay blend” in 1985 and is now 
committed to 100% sur lie. 

“Sur lie at Simi Winery, [Healdsburg, 
CA] was a passive process for Chardon- 
nay from 1980 to 1987, except for a few 
experimental lots,” says winemaker Paul 
Hobbs. “Starting in 1988, we've stirred 
the lees bi-weekly through December.” 
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“I started with the technique in 1987,” 
states Gary Eberle of Eberle Winery in 
Paso Robles, CA. “I considered sur lie 
an experiment in 1987, with only 25% 
of the wine receiving lees contact after 
barrel fermentation. 


“In 1988, I employed the same tech- 
niques, but with 100% of the wine. To 
be perfectly honest, we changed our 
Chardonnay style to include sur lie age- 
ing because the consumer seems to 
prefer barrel fermentation and lees con- 
tact components. Time and sales will 
let us know if we were correct,;” con- 
cludes Eberle. 


Style advantages 

“Increased body is the major advan- 
tage to a sur lie technique with a blend 
of Sauvignon blanc and Semillon,’ con- 
tends George Vierra of Merlion Winery, 
Napa, CA. “The wine is also more vin- 
ous and less fruity.” 

“We've noticed a greater depth of flavor, 


Tasting of the wines 


PWV thanks Simi Winery for hosting the 
tasting and discussion of the following wines. 
The tasting panel included the following wine- 
makers: Gary Eberle, Eberle Winery; Don 
Blackburn, Elliston Vineyards; Dennis Martin, 
Fetzer Vineyards; Gary Andrus, Pine Ridge 
Winery; Bruce McGuire, Santa Barbara Winery; 
Paul Hobbs and Zelma Long, Simi Winery; 
Dick Blazer, Sterling Vineyards; and Karen 
Culler, Vichon Winery. 


Boordy Vineyards, MD 
1988 Seyval Blanc Sur Lie Reserve 

Color/Aroma: Light straw yellow. Fruity, 
floral, spicey, yeasty, toasty, yellow plums, 
peaches. 

Flavors: Rich, creamy, smooth, spicy, lively, 
crisp, slightly metallic, delicate, yellow plums. 

Balance/Finish: A little too tart; smooth, 
medium-rich flavors; short; but clean; attractive. 


Boordy 1986 Seyval Blanc, Sur Lie Reserve 

Color/Aroma: Straw yellow. Spicy, floral, 
honey, melon, ripe fruit, and wheat bread; 
developed, mature bouquet. 

Flavors: Tart; slightly toasty; juicy fruit, some- 
what rough and unrefined. 

Balance/Finish: Good texture; medium long; 
past its peak; slightly hard with evident alde- 
hydes. 

Comments: As evidenced by the 1986 bottl- 
ing, the oxidation that comes with age is not 
' very charming, and a ‘foxy’ character is inten- 
sified. The wine became heavy and ponderous 
with aldehydes showing. If this is not a vintage 
variation, then it was the panel’s opinion that 
this is a wine style that should be consumed 
young. 


a creamier, smoother mouthfeel, and 
better structure in qur Chardonnay,” 
says Dennis Martin, winemaker at Fetzer 
Vineyards in Redwood Valley, CA. “We 
began employing sur lie techniques 
commercially in 1986. 

“There are also richer flavors, better 
integrated malolactic, barrel, and fruit 
characters, and less aggresive oak. The 
wine is more complex and interesting,” 
concludes Martin. 

Callaway’s ‘Calla-Lees’ is aged without 
oak. “It acquires a toasty richness that 
softens the wine and makes it very 
drinkable,” Helmuth contends. 

“The resulting wine is bigger in most 
respects,” claims Bruno D’Alfonso of 
Sanford Winery, Buellton, CA. “Since 
1980, our Chardonnay has shown a full- 
ness in the nose, the palate texture, and 
the quantity of esters. The oak integrates 
with much more finesse, and the taste 
is rounder and more supple with a 
better middle palate. The bitter and 


Santa Barbara Winery 
1988 dry Chenin Blanc, Santa Ynez Valley, CA 

Color/Aroma: Medium yellow. Varietally cor- 
rect; yeasty, buttery notes; pleasant, floral, 
golden raisins. 

Flavors: Slightly acidic; rounded mouthfeel; 
slightly toasty; good maturity level; yeasty, 
bread dough complexity. 

Balance/Finish: Good entry, length, and 
concentration; excellent balance; high free 
SO>z levels. 


Santa Barbara — 1987 dry Chenin Blanc 

Color/Aroma: Light straw. Floral, slightly 
perfumey, yeasty, medicinal, and oxidative 
notes. 

Flavors: Forward fruit, creamy, smooth, sound, 
medium concentration, delicate fruit, toasty. 

Balance/Finish: Middle needs filling, weak 
fruit backbone; creamy, smooth, pleasant; 
slightly high SOp. 
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overbearing tannins are reduced.” 
With respect to oak integration in the 
finished wine, McGuire suggests, “It is 
enhanced by barrel fermentation, which 
removes coarse, astringent oak tannins. 
I’m not sure that sur lie ageing is the 
major factor, but it is an important com- 
ponent. Sur lie enhances texture and 
richness without making the wine 
heavier. The aroma is broadened and 
refined, and the taste is more complex, 
with less simple grape flavors.” 
Andrus believes that lees contact acts 
as a natural fining agent for wood tan- 
nins. The autolyzed yeast cells add 
amino acids to the wine and enhance 
the body, while bonding and settling 
out monomeric wood tannins. 
“Proper sur lie ageing enhances the 
creamy, mouthfilling character of Char- 
donnay and makes the wine rounder at 
lower alcohol levels/’ notes Andrus. 
“The yeast component is another com- 
plexity level in the wine, adding depth 


Comments: The 1988 wine was considered 
an exceptionally fine Chenin Blanc showcas- 
ing the flavor components of sur lie ageing. 
The 1987 revealed varietal fruit elements, par- 
ticularly in the mid-palate, but these were 
masked by the yeasty components. Addition- 
ally, the panel agreed that a premature oxi- 
dative character left the wine somewhat thin 
and tart. 


MERLION 


I a 


SAUVRIER 
LOS CARNEROS, HYDE VINEYARDS 
IK SAUVEGNOMBEANC 50% SEMILLON 
PRODUCED AND BOTTLED BY 
MERLION WINERY, NAPA CALIFORNTA, USA 
BY VOLUME 


CONTAINS SULEITES 


Merlion Winery, 1986 Sauvrier, Napa, CA 
Color/Aroma: Straw. Herbal, grassy, sweaty, 

heavy-handed, bell and chili peppers. 
Flavors: Assertive, grassy, asparagus, bell 

peppers, low fruit concentration, unripe grapes. 
Balance/Finish: Astringent, phenolic harsh- 


ness, tart, hard, medium complexity. 
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AMERICAN 
SOCIETY 


FOR ENOLOGY 
AND VITICULTURE 


1990 ANNUAL MEETING 
June 28, 29, 30 
The largest and most attended meeting of its kind 


in the United States. An excellent opportunity to 
display your products to the world’s leading 


winemakers and viticulturists. 


Program includes: 


Timely Topics in Technical Sessions 
Phylloxera & Rootstock Forum... 
250+ Booths... Workshops on 
Fermentations and Vine Water Use 


For information contact: 


American Society for Enology and Viticulture 
PO. Box 1855, Davis, CA 95617 Phone: (916) 753-3142 


Telex: 9103337496 


Fax: (916) 753-3318 


Los Angeles Convention Center Los Angeles, California 


Vichon Winery, 1983 Chevrignon, Oakville, CA 
(53% Sauvignon blanc, 47% Semillon) 
Color/Aroma: Dark straw. Tired, grassy, 

slight chili and bell pepper. 

Flavors: Clean but fatigued; grassy, toasty, 
complex, vegetative, asparagus; lacking back- 
bone and structure; tart, honeyed, thin. 

Balance/Finish: Rich, smooth finish, has 
aged well. 

Vichon 1980 Chevrier Blanc 

Color/Aroma: Golden. Mature, raisiny, woody, 
resinous, rubbery. 

Flavors: Candied fruit, honeyed fruit, nutty, 
spicy, peppery. 

Balance/Finish: Thin, short; wood domi- 
nates wine; tart, bitter; past its prime. 

Comments: The 1986 wine in this group had 
the aggressive, off-putting, and unappealing 
qualities of Sauvignon blanc and did not show 
much, if any, sur lie character. High acidity 
and phenolic characters accentuated these 
negatives. 

The 1983 was considered to be a fine older 
Sauvignon blanc by several panel members 
with the sur lie qualities keeping it alive. Others 
thought it was fatiqued and past its prime. 

Wood and resiny characters dominated the 
1980 bottling and made it difficult to assess. It 
was suggested that perhaps sur lie does not 
lend itself to more aggressive Sauvignon 
blanc fruit. 


Sterling Vineyards 
1987 Chardonnay, Napa Valley, CA 

Color/Aroma: Light straw. Spicy, floral, fruity, 
lemony, yeasty; slightly alcoholic; muted toast. 

Flavors: Vanilla, toast, spice, yeast, citrusy, 
appley; clean flavors. 

Balance/Finish: Lean, well-structured; medi- 
um weight; develops richness with air; slightly 
phenolic; rich and full. 


Sterling 1986 Chardonnay, Napa Valley 
Color/Aroma: Light straw. Ripe fruit, candy 


STERLING VINEYARDS. 


* 
ESTATE BOTTLED 


NAPA VALLEY 


GROWN, PRODUCED AND BOTTLED BY 
STERLING VINEYARDS 
CALISTOGA, NAPA VALLEY, CA 
ALC. 13.3% BY VOL. = BW'CA 4533 
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of flavors and additonal nuances to the 
bouquet.” 

John McKay, Merlion winemaker, re- 
ports a conversation with Michel Feuil- 
lat at the University of Dijon in France 
who described wines they have made 
with the sur lie process. They liken the 
aroma of autolytic products as being 
similar to ‘grilled almonds’. There is an 
increase in body and mouthfeel. They 
believe that development from autolysis 
products continues after the wine is 
removed from the yeast sediment. 


Deford began experimenting with sur 
lie in an attempt to improve the body of 
Seyval blanc without compromising 
the variety’s delicate fruit. “We viewed 
this as superior to using 100% malolac- 
tic fermentation or heavy-handed oak 
ageing,” Deford claims. “We are pleased 
with the enhanced aroma and improved 
ageability.” 

Hobbs adds that a sur lie wine acquires 
an aroma of melba toast and dough. 
“Sur lie ageing is most important for 
new wood,” he notes. “With proper 
lees stirring, the pine-resin and some- 
times cheesy aspects of new wood vir- 
tually disappear into the wine.” 


“When using new wood, barrel tan- 
nins are definitely reduced by sur lie 
ageing,” adds Dyer. 


apples, toasty, vanilla. 

Flavors: Tart fruit, yeasty, concentrated, 
appley, vanilla, toast; lengthy and complex; 
spicy; rounded mouthfeel. 

Balance/Finish: Medium length; slightly 
phenolic; rich; excellent. 

Comments: Sur lie added good harmony 
between the oak and varietal flavors. Sur lie 
made this wine fuller than the alcohol alone 
and added to the mouthfeel. Rich fruit came 
through better in the older wine. It was unani- 
mous that both of these wines will age well, 
and that the older wine is already showing the 
rich effects of ageing. 


(Ye sD i oa RR or 
Sanford 1986 Chardonnay 

Color/Aroma: Yellow. Toasty, buttery, rounded 
fruit; Meursault-like; herbal, stinky. 

Flavors: Ripe, buttery, toasty, bread dough; 
stale aldehydes; tired; bright, medium fruit; 
apple butter; mushrooms, ‘old champagne’ 
aromas; diacetyl. 

Balance/Finish: Good balance; interesting, 
exaggerated style; charming and elegant; 
well-married with oak. “‘If it was labeled Meur- 
sault, you’d love it!”’ 

Comments: Good example of Burgundian 
sur lie ageing techniques. Criticized by some 
panel members as an artificial reproduction, 
but others said that the 1986 bottling had 
warmth and charm, although as a relatively 
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Fermentation techniques 

Most winemakers prefer lightly crush- 
ed, destemmed grapes. At Pine Ridge, 
over 80% of the fruit is crushed and the 
remainder is whole berries. 


“The berries are lightly crushed, but 
not destemmed, by our screw conveyor 
going direct to the press at Vichon,’” 
Culler reports. 


“We press crushed fruit after 6 to 12 
hours of skin contact in dejuicing tanks 
at Fetzer,’ Martin states. 


All wineries contacted, cold settle the 
must, from overnight to a maximum of 
two days, before racking the juice to 
another tank. The solids in the juice are 
either unmeasured or range from a low 
of less than 0.5% (at Fetzer, Simi, and 
Sterling) to highs of 5% (Boordy) and 7 
to 10% (Pine Ridge). 

At Boordy, the Seyval blanc is tank- 
fermented to about 5° Brix before rack- 
ing to a mix of French and American 
oak barrels to complete fermentation. 


“When we rack to barrel, all the light 
lees and most of the gross lees are trans- 
ferred,” reports Deford. “Only the heavy 
mud is left behind.” 


When the solids level is low, it is pre- 
sumed that the lees are mostly all yeast 
lees. “Pine Ridge Chardonnay juice 


young wine, it was showing a lot of age. One 
taster said that it was ‘old California style’ 
because the fruit was picked too ripe. 


S 
ASLAND BUSH POPPY 


SANTA BARBARA COUNTY 


PRODUCED AND BOTTLED BY SANFORD WINERY 
BUELLTON, CALIFORNIA, US.A. ALC. 12.6% BY VOL. CONTAINS SULFITES 


Sanford Winery 

1987 Chardonnay, Santa Barbara County, CA 

Color/Aroma: Medium-yellow. Melon, yeasty, 
toasty, oaky, vanilla, apples, pineapple; attractive. 

Flavors: Sweet, smokey oak; slightly herbal; 
rich, extracted; medium complexity; luscious; 
good texture; buttery; oak dominates fruit. 

Balance/Finish: Medium long; smooth, inte- 
grated; dominated by ML, diacetyl, ester, and 
ethyl acetate characters. 
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Pump Systems With A Difference 


Difference: We put as 
much thought and pride into 
our pumps as the winemaker 
puts into the wine. 


Versatility: Complete line 
of centrifugal, flexible impeller, 
positive displacement, and 
double diaphragm pump 
heads. 


Reliability: All motors are 
totally enclosed fan-cooled 
with 115% service capability. 


Portability: Polished tubu- 


lar s/s carts with four polypropylene-hubbed pneumatic tires. All systems 


mounted for optimum balance. 


Controlability: Electro-mechanical, D.C. and A.C. variable-speed con- 
trols enclosed in fiberglass or s/s with watertight control devices. All con- 
trols can accept remote signals for operation. 


Carlsen & Associates 
272 Airport Blvd., Santa Rosa, CA 95403 707/576-0632 


Eberle Winery, 1988 Chardonnay, 
Paso Robles, CA 
Color/Aroma: Light yellow. Floral, fragrant, 
yeasty; flintstone; elderberries; Muscat, hazel- 

nut. 

Flavors: Tart, lean fruit, lime, citrus; hints of 
Muscat; smooth entry, restrained middle; 
spicy; medium rich. 

Balance/Finish: \|nteresting; good texture; 
rough finish; slightly flat. 


EBERLE WINERY 


4987 
PASO ROBLES 


CHARDONNAY 


GROWN, PRODUCED AND BOTTLED BY 
EGERLE WINERY, PASO ROBLES, CALIFORNIA 
ALC 13.4% BY VOL - CONTAINS SULFITES 


Eberle 1987 Chardonnay 

Color/Aroma: Light yellow. Fruity, Muscat, 
pineapples, doughy, attractive; green apple. 

Flavors: Muscat, pineapples, peaches, yeast 
and toast; ripe, juicy fruit. 

Balance/Finish: Ripe fruit; long, lingering, 
moderately complex; stylish, complete. 

Comments: Fruit levels holding with yeasty, 
toasty, sur lie characters complementing. The 
TA at bottling for the 1988 wine was questioned. 
Eberle answered that it was 0.82 and had 
completed full ML. 


Dae Re 
Callaway Vineyard/Winery, Temecula, CA 
1987 Chardonnay, Calla-Lees 

Color/Aroma: Pale straw. Fruity, spicy, sul- 
phurous; piney, celery, yeasty, gunpowder, 
onion, appley, lemon, citrus. 

Flavors: Dusty, earthy, aldehydes, piney, tart, 
green apple; grapefruit juice; oak edge. 

Balance/Finish: Short finish; low personality; 
bite in the finish; odd style. 


Callaway 1985 Chardonnay, Calla-Lees 

Color/Aroma: Yellow. Ripe fruit, aldehydes, 
honey, burnt, tired, rubbery. 

Flavors: Ripe, oily, pineapple, honey, apricot, 
peach. 

Balance/Finish: Old California style; hot; 
astringent; too old. 

Comments: Little, if any, positive sur lie 
character. 
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Your customers will get more 


from your wine if 
you take more out of it. 


diatomite filteraid. 


sparkling clarity. 


Inorganic Specialties. 


10022-4236. 
Or call 212-605-3644. 
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Pine Ridge Winery, Napa Valley, CA 
1987 Chardonnay, Knollside Cuvee 

Color/Aroma: Pale straw. Bright fruit; hints 
of Musct; fragrant, toasty yeast; spice, ginger, 
apple, lemon. 

Flavors: Great flavors, clean, creamy mouth- 
feel; good oak and yeast integration; good 
complexity; full, yet delicate; intense. 

Balance/Finish: Soft entry, but lengthy finish. 
Very ageable. 


PINE RIDGE 


SYS 
Mapa Calley 
CHARDONNAY 
Siclhiide Cute 
Pine Ridge 1985 Chardonnay, 
Knollside Cuvee 
Color/Aroma: Light straw. Mature, toasty, 


yeasty, appley, aged ginger, cloves. 
Flavors: Complex, estery, toasty, honey, nutty; 


good fruit and wood combination; pleasing 
buttery oak mid-palate; ML dominates; creamy, 
intense. 

Balance/Finish: Round entry, lingering, full 
finish; integrated; good balance. 

Comments: Best resemblance between a 
pair of wines. Although the wood is most evi- 
dent in the aromas of both wines, it was agreed 
that sur lie ageing married the fruit and oak so 
that the wood harmonized and did not domi- 
nate the flavors or finish. Both wines are a 
good example of what sur lie does for diacetyl 
character. 


Simi Winery, Healdsburg, CA, 1987 Chardonnay 
(52% Mendocino, 44% Sonoma, 2% Napa) 
Color/Aroma: Light straw. Complex, spicy, 

mangos; some ML components; estery, har- 

monious. 
Flavors: Yeast, lime, toast, dough, apples, 
compact, creamy, rich, slight butterscotch. 
Balance/Finish: Mouthfilling; good integra- 
tion of fruit and oak; clean, complex, elegant, 
attractive, restrained. 


Simi Winery, 1984 Chardonnay 
(57% Mendocino County, 43% Sonoma County) 
Color/Aroma: Light yellow. Butter, diacetyl, 
nutty, butterscotch, apples. 
Flavors: Rich, buttery, deep, creamy, pine- 
apple, toasty, vanilla, mushrooms. 
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always includes medium lees,” notes 
Andrus. “Only the heavy solids are 
separated to the lees filter.” 


Callaway’s sur lie technique is conducted 
in tank during three months after a six- 
week fermentation at about 42° F. 


New and/or one to three-year-old tight- 
grain French oak barrels or puncheons 
are currently used for 100% barrel fer- 
mentation at Eberle, Fetzer, Merlion, 
Pine Ridge, Sanford, Sterling, and 
Vichon. 

Simi uses 20% new barrels annually in 
addition to barrels ranging in age from 
one to five years for about ¥2 of the blend. 
The remainder is tank-fermented. 


Malolactic fermentation and 
diacetyl concentrations 

All of the wines reported on completed 
a full or partial malolactic fermentation 
except for the Merlion blend of Sauvig- 
non blanc and Semillon and Callaway’s 
‘Calla-Lees’. 

“Combining lees contact with ML 
character adds an enhanced toastiness 
to Vichon wine and seems to make the 
diacetyl aroma less apparent,’ observes 
Culler. “Intensive stirring of the lees 
also diminishes the pronounced but- 
tery character from malolactic fermen- 
tation.” 


= ae _ ALCOHOL 13.3% BY VOLUME 


Balance/Finish: Lingering and buttery; 
some acid hardness. 

Comments: The 1987 is a well-crafted sur lie 
example. Tasters guessed that the 1984 was 
older by two to three years. One taster reminded 
the others that the older wine in the pair had 
the same ‘mushroom’ character as the San- 
ford ’86 and showed harmony between flavors 
created in the barrel and the lees contact. 

After the unveiling: ‘‘The major source of 
the fruit is the same for both wines,’ Hobbs 
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Martin agrees and states, “Fetzer Char- 
donnay is better integrated, more har- 
monious, subtler, and less aggressive 
with less pronounced diacetyl character” 


“Any sensation of butteriness is due to 
the yeast or amino acid composition of 
Calla-Lees,’ adds Helmuth. ‘Yeast lees 
contact softens the usually bitter char- 
acter of a young Chardonnay.” 


D/lfonso and Dyer contend that inte- 
gration of ML character and diacetyl 
concentrations in a Chardonnay are 
more associated with the timing of in- 
oculation and completion of ML and 
not lees contact. “Diacetyl concentra- 
tion is also related to the strain of ML 
bacteria used,” suggests Dyer. 


“ML often produces a butterscotch, 
caramel character in Chardonnay,’ 
Hobbs claims. “Sur lie reduces this 
brashness and improves integration in 
a limited fashion. We've been able to 
measure that sur lie reduces the diacetyl 
byproducts of ML fermentation. Yeast 
autolysis metabolizes these byproducts 
and gives the wine more finesse.” 


“Malolactic character and sur lie yeast- 
iness are integrated as a perceived har- 
monious blend,” says Andrus. “But the 
diacetyl concentration comes from the 
malolactic fermentation, not the lees.” 


explained. ‘With major policy changes in the 
winery, there is double the amount of barrel 
fermentation in the 1987 and almost double 
the amount of ML. Therefore, there’s obviously 
more sur lie in the 1987. Additionally, SO. 
levels are reduced and there’s a lot less acidu- 
lation [finished analysis for the 1984 is 0.865 
TA with 3.5 pH; the 1987 is 0.60 TA and 34 pH.” 
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VICHON 


1988 Napa Valley 
GHA RED OMN NAVY 


Alcohol 13.5% by Volume 
Produced and Bottled by Vichon Winery 
Oakville, California - BW-4989 


Vichon 1981 Chardonnay 

Color/Aroma: Yellow. Ripe fruit, oxidized 
flavors, yeast, ripe, toasty, mature; aldehydes; 
allspice. 

Flavors: Ripe fruit, barrel and wood; not 
much fruit left. 

Balance/Finish: Oak dominates: slightly 
hard; exaggerated style. 
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Comments: The younger wine is a restrained 
version of sur /ie that supports subtle charac- 
teristics in the wine. The older wine was too 
oxidized to evaluate. 

After the unveiling: ‘The application of sur 
lie ageing is very similar in both of the wines,” 
commented Culler. ‘The difference is in the 
handling of the grapes — direct to press which 
minimizes solids and phenolics, and no skin 
contact in 1988. The 1981 grapes were crushed 
and had about 20 hours of skin contact. Our 
current grape handling practices should add 
to the ageability of the wines.” 


Vichon 1988 Chardonnay, 
Napa Valley, CA 

Color/Aroma: Pale straw. Spicy, lime, coco- 
nut, fragrant apples; apple blossom, floral. 

Flavors: Thin and slightly hot; lean, clean; in- 
tegrated fruit, toasty oak, creamy, coconut. 

Balance/Finish: Will develop; round and 
long; good body. 


Fetzer Vineyards, Mendocino County, CA 
1987 Special Reserve Chardonnay 
Color/Aroma: Light yellow. Very varietal; 
citrus, lemon, oak, green and yellow apples, 
toast, vanilla, spice. 
Flavors: Bright fruit, citrus, full, spicy; lush, 
attractive texture; complex and developed. 


Balance/Finish: Clean and lingering; oak 
dominant. 


1986 
SPECIAL RESERVE 
CHARDONNAY 
MENDOCINO COUNTY 


BY VOLUME 


PRODUCED AND BOTTLED BY FETZER VINEYARDS, REDWOOD VALLEY, CALIFORNIA. USA 


Fetzer 1986 Special Reserve Chardonnay 

Color/Aroma: Yellow. ripe, complex, spicy, 
earthy, yeasty, doughy. 

Flavors: Mature; full mouthfeel; citrusy, 
doughy, toast, pineapple, buttery, diacetyl, 
creamy. 

Balance/Finish: Balanced; medium long; 
smooth, structured, complex. 

Comments: Dominant diacetyl characters in 
the 1986 would have been more exaggerated 
without sur lie. 

After the unveiling: “These wines may be a 
bit overdone, but we believe that the fruit can 
support that,’ Martin claimed. | 
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Extended lees contact and stirring 

“Extended lees contact is that period 
in which the wine maintains contact 
with the fermentation residue after 
completion of primary fermentation,” 
states Andrus. 

“Although, I'd say that the definition 
of ‘extended’ lees contact is about six 
months,” says Hobbs, “I believe the 
word ‘extended’ is meaningless. Lees 
contact suffices. It’s simply the duration 
of barrel ageing on the lees after fer- 


mentation completes.” 

Vierra suggests, “Sur lie means that 
you leave the wine on the lees after the 
completion of primary fermentation 
wherein the lees still contain all the 
yeast cells from the original fermenta- 
tion population.” 

Duration of lees contact for these win- 
eries ranged from three to ten months, 
with six months being the average. 

The lees are not stirred at Callaway 
and Sterling. All other wineries use a 
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variety of stirring tools, from drill- 
mounted stainless steel propellers and 
traditional whips to copper tubing and 
an old broom handle. The frequency of 
stirring varies from daily in the early 
stages to only twice during a four- to 
five-month lees contact period. 

“We used to stir every two weeks until 
racking, but the wines were too leesy,” 
notes McGuire. “Now, we stir one or 
two times during the first month after 
fermentation completes. Perhaps we 
will stir once more if malolactic fermen- 
tation is sluggish.” 

At Vichon, the lees are stirred every two 
weeks for Chardonnay and every four 
weeks for Sauvignon blanc and Semillon. 
The wines tend to lose some fruitiness 
with stirring so the wines are topped at 
each stirring to minimize the ullage. 


For the barrel-fermented lots at Simi, 
the lees are stirred in the first week 
following the completion of alcoholic 
fermentation, then once every two 
weeks through December. The tank- 
fermented, barrel-aged wines are stirred 
once or twice during barrel ageing. 

“The barrels are stirred occasionally at 
Pine Ridge until the completion of malo- 
lactic fermentation,’ reports Andrus. 
“We used to stir more frequently until 
1985, but now we rarely stir the lees 
after we empty the barrels when malo- 
lactic is complete, as we prefer to treat 
the wine more gently. We clean the 
barrels and return the wine and all but 
the very heaviest lees. Then it is stirred 
twice weekly for three months followed 
by two to three times/month until com- 
pletion of sur lie ageing. 


Ageability and positive characteristics 

Winemakers with less than three vin- 
tages to assess preferred to reserve 
judgement on ageability, but those 
with more experience were willing to 
comment. 

“Even without barrel contact, sur lie 
adds flavor richness and makes Calla- 
Lees more full-bodied with a hint of the 
toastiness consumers expect from Char- 
donnay,’” Helmuth claims. 

“Sur lie definitely increases the com- 
plexity of older wines,” says D’Alfonso. 
“It contributes a bread-like, earthy head- 
iness and a silky palate.’ 

“It enhances the ageing potential be- 
cause it increases the perception of 
weight and body without high alcohol 
levels,’ asserts Andrus. 

“Added complexity gives the Vichon 
wine longer ageability,’ Culler says. 
“Sur lie contributes more depth and 
body to the wine, which become ap- 
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parent in the bottle even as the fruit 
levels fade.” 

“It’s not the sur lie method by itself 
that contributes to ageability,” Dyer 
claims. “It is the minimal handling as- 
pects of the technique that benefit age- 
ability. This is the reason we don't stir 
the lees at Sterling.” . 


Cautions 

Both Culler and Eberle agree that sur 
lie decreases Chardonnay’s fresh, fruity 
aromas. “You have to be careful that it 
doesn’t overpower the fruit,’ notes 
Eberle. 

“There is a possibility of stinky aromas 
if there’s elemental sulphur on the 
grapes, if the must is not settled to a 
low level of solids, or if improper yeast 
strains like Montrachet are used,” cau- 
tions Dyer. 

Helmuth, who uses Champagne yeast, 
agrees with this and adds, “If sulphur 
is used on the grapes for mildew con- 
trol just prior to harvest, sulfides may 
develop in the wine and influence the 
taste. However, use of Bayleton has 
nearly eliminated this danger.” 

“Sur lie can make high alcohol wines 
just plain ugly to drink,” comments 
Andrus. 


Conclusions 

A decade of experimentation and com- 
mercial production with sur lie ageing 
techniques can hardly be conclusive. 
However, winemakers should consider 
the following factors before adopting 
the process on commercial lots: 

Some fruit sources may not lend them- 
selves to sur lie. Acid and alcohol levels 
need to be monitored closely. More ex- 
perimentation with frequency of stir- 
ring needs to be conducted, even in 
wineries employing the technique. 

Grape handling with respect to skin 
contact and SO, levels needs further 
study — higher SO, levels leave the 
wine's finish bitter and hard. Epernay 
and Champagne are the preferred yeast 
choices while Montrachet is inappro- 
priate. 

Even though it is generally agreed that 
sur lie tames the diacetyl character of 
ML, the choice of ML culture and the 
time of inoculation need further study. 
Although it is the most efficient and 
complete malolactic culture, several 
’ winemakers indicate that the Matanzas 
Creek Winery strain can produce a high 
diacetyl character with some fruit. 

Establishing the proper lees level 
through removal of solids is still under 
investigation. Apparently this is not 
only a question of the quantity of sus- 
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pended solids, but the nature of the 
solids affecting sur lie ageing. Many 
winemakers lack the commitment to 
leave the wine on the gross lees for five 
or six months. 

Our winemaker tasting panel admitted 
that they could not have identified all 
the wines sampled as sur lie wines 
unless they were informed in advance. 
As yet, the U.S. wine industry does not 
really have a workable definition of sur 
lie. 

The jury is still out on ageability, but 


winemakers who employ the technique 
fully agree that sur lie ageing adds an 
extra dimension of complexity to both 
the aroma and the taste. It makes the 
wine more intriguing. 

Because sur lie heightens the body 
and mouthfeel of a wine, it allows for 
grape picking at a lower degree of ripe- 
ness and therefore produces lower al- 
cohol levels in the finished wine. It is 
preferable to achieve palate weight 
through yeast autolysis rather than 
through high alcohol. cs] 
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Sells 


By Millie Howie 

The Marriott Corporation takes a very 
assertive approach to selling wine to res- 
taurant guests by implementing wine by- 
the-glass programs nationally. 

Key elements of the program are that 
servers must be very knowledgeable 
about the wines which are offered, and 
the wines must be conveniently available 
for ease of service, according to the Mar- 
riott program prepared for hotel food and 
beverage directors. Or, to put it another 
Way, intimidation must be erased — both 
for the server and the consumer. 

“Wine intrigues, but the intimidation 
factor is tremendous,” pointed out Bill 
Hulbert, Marriott Hotel Vice-President 
for Food and Beverage, at the recent Vin- 
tage 2000 seminar. “Not only is the cus- 
tomer uncomfortable, but so is the server. 

“Marriott is trying to get away from 
thinking we know the only right way to 
run our business. We are conducting 
focus groups to ask what customers feel 
they need. We are training staff at every 
level, with books, information, and tast- 
ings. Most important is the pairing of 
wines with food. We have extended our 
Wine in the Basket program, and we run 
each offering longer.” 


Wine in the Basket? 

“It’s a merchandising tool,’ explains 
Lisa Richmond, Marriott Restaurant Sys- 
tems and Standards Manager, based in 
Washington, DC, “and it’s been in use, 
becoming more refined and effective, 
since 1981. I used it when I was a wait- 
ress at Marriott years ago, and I know it 
is definitely a selling tool. 

“We call it the 45-second approach, and 
it works quite simply, giving the server a 
way to approach the table and present the 
suggestion that a glass of wine might make 


lunch or dinner even more enjoyable. 


‘Tt starts after the guest is seated and pre-. 


sented the menu. The server approaches 
the table with the wine basket, or, in some 
restaurants, with a single bottle of wine. 


' : en a 
White wines are chilled in ice buckets at 
wait-staff station. 


This is difficult. There can be a natural 
resistance to approaching a table with 
wine in hand. Therefore, we’ve come up 
with some ways to help the server feel 
more comfortable. 

“We've devised some scripting, with 
some opening lines, such as: ‘May I rec- 
ommend some of our premium wines 
which are available by the bottle or glass?” 
or ‘Are you interested in trying a glass of 
wine? May I show these to you?” 

“With scripts such as these, the server is 
leaving the decision of whether to con- 
tinue up to the guest. A sample may be 
poured, one ounce into a pre-set glass. If 
the guest wants to taste more than one 
wine, additional glasses are brought to 
the table. We never dump and re-pour. 

“We encourage each restaurant to stay 
with the same group of wines for several 
months to give the wait-staff a chance to 
become completely familiar and comfort- 
able with the wines. This helps increase 
their confidence and makes it easier for 
them to sell. Once the program has taken 
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Food orders taken after wine service 
presentation. 


root, it is amazing how the confidence 
level of the servers goes up.” 

The basket offers convenience for the 
server by eliminating the usual steps of 
ringing up the order and going to the 
service bar in the kitchen to obtain the 
wine. The basket is there. It’s fast. It’s 
ready. Because the wines are varietal, 
cork-finished wines, a slightly higher per 
glass price may be charged than for a 
house wine; between $2.50 and $3.50 for 
a 542 or 6-0z pour into an 8-o0z glass. 

Typically, Chardonnay, White Zinfan- 
del, ared, and Sauvignon Blanc are the 
wines offered. 

From her own experience, Richmond 
knows the program sells wine to people 
when they might not ordinarily be think- 
ing of ordering wine — at lunch, or to 
casual wine drinkers. Training for the 
program should include knowledge and 
tasting of the wines to be offered. A brief 
description of each of the wines to be 
featured should be developed. The de- 
scriptions may be written down, copied, 
and given to each server, and perhaps 
posted on a kitchen bulletin board. 

Training can include some role-playing 
to give the wait-staff hands-on experi- 
ence in handling the basket and making 
the presentation. It is common to invite 
training experts from the winery whose 
wines will be featured in the program. 
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Mancuso 


a wine broker 


Karen Mancuso 


5 years in the bulk wine business and 
still the new kid on the block. 


That means I work harder for you (and 
the people who want to deal with you.) 


Bulk to Buy or Sell 

Processing Contracts 

© Private Labels 

© Market Information 

0 Case Goods 

Give me a call. I may know more about 


how to solve your bulk wine problem 
than you think. 


447 Miller Avenue 
Mill Valley, CA 94941 


Bus: 415/389-1234 
Fax: 415/383-WINE 


For example, Fetzer winery personnel 
have provided training for restaurant 
servers. 

Whether training is presented by winery 
or Marriott personnel, a good deal of 
time is spent discussing appropriate food 
and wine pairings so that specific wines 
may be recommended for menu specials. 

Because Marriott's special by-the-glass 
program calls for a large supply of wine, 
the hotel chain has worked with large 
volume wineries such as Sutter Home, 
Sebastiani, and Fetzer. Individual hotel 
properties have the option of using the 
basket program or not, so not every unit 
is identical. 


Presentation builds profits 

The new San Francisco, CA, Marriott 
uses the four-bottle basket, which may 
be ordered through the Marriott Food 
and Beverage Purchasing Manual, or 
from a private source. “They are easy to 
find,’ reports Richmond. Some Marriott 
properties use a two-bottle basket. 

Others, like the Parmizzano Restaurant 
in the Cambridge, MA Marriott, use 
single bottles. “We display the wine bot- 
tles with fruit and cheese in the center of 
the dining room,’ reports Ed Rocco, Man- 
ager. “Some bottles are stored on racks, 
some are standing, and bottles of white 
wine are displayed in a bin of ice. 

“As a waiter goes to a table, a bottle of 
wine is selected from the display and of- 
fered to the guest. We have 13 wines 
available by the glass, all from the wine 
list, including appropriate Italian wines 
and two featured wines. They are all part 
of the display, except for the champagnes, 
which are held in the chill box. 

“We run our program longer than some 
of the other hotels do, so we have kept 
the same featured wines. Per glass prices 
run from $2.25 to $4.95. We started the 
program one year ago and wine sales are 
up $2,000 over last year.” 

Other Marriotts which have tracked 
their sales, like the Los Angeles Airport 
Marriott, show that 95% of the wine sales 
in their casual and family restaurants 
come from the basket, with Chardonnay 
leading the way, accounting for 47.7% of 
sales. 

At the Marriott in Omaha, NE, Leo 
Chandler, manager of the mid-scale Al- 
lie’s Restaurant, reports the wine basket 
program has been employed during both 
lunch and dinner for two years, with 
some refinements. “We emphasize the 
visual aspect,” he says. “We have a dis- 
play table at the restaurant entrance, 
which is quite elegant — like a table 
setting. 
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CORK CAPSULE 


supplies, corks and capsules 


In the cork industry since 1875, the Lafitte family 
has established a tradition of leadership in 
manufacturing its own products 


Today, in France, the third generation of Lafitte 
makes and supplies annually more than 600 
million corks and Tin/Lead, PVC, Polylaminate or 
Aluminum Capsules to more than 3,000 clients. 


COLIEGE METALCO 
PVC Capsules 


Coliege Metalco is our supplier of multi-colored 
rotogravure printed PVC material used to form 
capsules in California in addition to manufacturing 
200 million PVC capsules. 


BOUCHAGE METALLIQUE 
Tin-Lead Capsules 


In 1983 Bouchage Metallique joined the Lafitte 
group to broaden the line of capsule offerings with 
Tin Lead capsuie production. More clients are 
choosing Bouchage Metallique due to its 
superior flexibility and decoration capability. 


S.1.C. 


SOCIEDADE INDUSTRIEL 
DE CORTICAS 
PORTUGAL 
Corks 


Today, Lafitte offers its exclusive line of products 
directly from its California facility. Join our 
growing numbers of clients in America who rely 
on 100 years of experience and dedication to 
quality and service. 


* 


908 Enterprise Way 
Napa, CA 94558 
707/258-2675 FAX:707/258-0558 
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“We also have a display of wines on 
each table, and feature one red and one 
white wine, on a rotating basis. Presently, 
we are offering Fetzer Cabernet Sauvig- 
non and Bel Arbors Sauvignon Blanc. 
The server has the option of using the 
basket presentation, or presenting a 
single bottle. 

“We teach our servers about the wines 
in Our menu classes, which are conducted 
each meal period. We taste the wines, 
and discuss which wines go best with 
which foods. 

“When we added the rotation system 
this past summer, there was a special in- 
centive program each month. Now that 
the program is established, the staff has 
become conscious that, as they increase 
their sales, they increase their tips. Our 
wines from the basket are priced at $2.75/ 
glass, and we have other wines available 
at $3.25.” 

The recently opened Southfield, MI, 
Marriott, has a special copper wine-holder 
which keeps wine chilled without ice. 
Fetzer wines and the local Tabor Hill 
Chardonnay are featured. 

In the instructional wine seminars for 
staff, Fetzer’s expertise was used. Fetzer 
Vineyards Vice-President, National Ac- 
counts, Frank Spinarski is often the one 
to respond. 


Three tiers of wines offered 

A former Marriott associate, Spinarski 
has a special working relationship with 
the giant hotel group. In talking to vari- 
ous food and beverage managers, he 
found that wine sales were limited by 
one level of selection for all hotels with a 
range of restaurants catering to different 
audiences. 

“They were about to scrap their wine 
program completely,” recalls Spinarski, 
“when, after talking with everybody, I 
came up with the idea of a three-tier sys- 
tem, with wine steps. At one level is Bel 
Arbors. At the next, Fetzer Sundial Char- 
donnay, Cabernet Sauvignon, and White 
Zinfandel, and on the top, Fetzer Barrel 
Select Chardonnay and Cabernet 
Sauvignon. 

“Marriott really liked the idea, and ap- 
proximately 85% of the hotels are now 
involved. About 70% are selling the Bel 
Arbors, 30% sell the Sundial, and 25% 
the Barrel Select. Depending on the 
number and types of restaurants in a 
unit, several hotels use wines from more 
than one tier. Others, like the Century 
City Marriott in Los Angeles, CA, use 
only the Barrel Select. 

“This innovation has given Marriott a 
program that is flexible and as varied as 


their hotels are varied. The most impor- 
tant point is that the program gives the 
customer the opportunity to try different 
wines and different price breaks. It recog- 
nizes you can't tie a customer to a single 
wine at a single price anymore. 

“The basket, created by Gary Albee, 
former Marriott Food and Beverage Man- 
ager, is another indication of Marriott's 
dedication to consumer education. It 
adds a dimension. The customer can see 
and taste the wine; that sells wine. 

“When Fetzer wines are incorporated 
into the Marriott programs, we help with 
staff training three times to help keep 
energy alive, and because there are always 
some new staff coming on board. We do 
food and wine pairings, and in some in- 
stances have worked with individual 
food and beverage directors on culinary 
programs, where a noted chef comes in 
for a series of ‘experiences’. 

“Dave Kennedy, at the Albuquerque 
Marriott in New Mexico, brought in John 
Ash from Santa Rosa, CA, as a visiting 
chef, and geared his menu to go with 
Fetzer wines. We'll be working on a simi- 
lar event with the Marriott Marquis, in 
New York City, in April. 

“Our concern, in all our involvement,” 


Excellence 
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emphasizes Spinarski, “is not just selling 
Fetzer, but selling wine, because any 
increase in wine sales benefits every 
winery.” 


Off-premise training 

Week-long, off-premise educational 
seminars for Marriott’s general managers 
and executive chefs (who train the wait- 
staff) are conducted regularly at Fetzer 
Vineyards’ Valley Oaks Food & Wine 
Center in Hopland, CA. Willie Ribbe, 
Marriott Corporate Executive Chef, looks 
on this new program as critical. 


“Usually the chef has to sell an idea to 
the food and beverage director,” says 
Ribbe, “who has to sell it to the general 
manager. This way, the general managers 
can see first-hand the importance of food 
and wine to the hotel, and it’s the gen- 
eral manager who takes those ideas back 
to the food and beverage directors.” 

“Fetzer Vineyards benefits as well,” says 
winery president Jim Fetzer. “The pro- 
gram opens everyone's eyes. After all, 
food trends dictate wine styles. These 
chefs teach us about food, and we edu- 
cate them about wine and how to present 
it better with food. Everyone wins.” @ 
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The Only System Available with Gas Backwash! 


We are as proud of our technological contribution to your indus- 
try as we are of our technical consultants. Allow one of our team 
to familiarize you with Memcor Continuous Microfiltration. 


Bob Spadafora—(716) 398-3623 
Steve Valeriote —(209) 436-8428 
Cheryl Markman—(408) 224-6778 
Al Dunkelberger—(707) 257-8364 
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“Specialists in the Separation and Purification of Fluids” 


Mike Fisher — Motto, Kryla & Fisher 


In 1987, PWV initiated a salary survey for 
production and other related employees 
in the premium wine industry in the 
United States. PWV took on the task 
again with the help of wine industry ac- 
countants and consultants, Motto, Kryla 
& Fisher, St. Helena, CA. 

Unlike many salary surveys which ask 
employers for information, PWV went 
directly to the employees, themselves, 
using the PWV subscriber list and other 
sources. 

The questionnaire included questions 
about job title, winery production capa- 
city, salary and benefits received. PWV 
mailed over 500 questionnaires in No- 


vember, 1989, to collect data for this sec- 
ond Salary Survey report and over 300 
were returned. 

We asked for comments about how the 
compensation related to the employee's 
responsibilities. Generally, these com- 
ments were negative, stating that salaries 
are low and benefits inadequate. Some 
employees, however, are happy with 
their positions and had no desire to leave 
the industry. 

Some felt that the non-traditional bene- 
fits such as availability of wine at low or 
no cost, and the ability to use their em- 
ployer’s equipment for their own wine- 
making, were real pluses. 

Other respondents felt the long work- 
ing hours, not only during harvest but 
also throughout the year, left little per- 


Figure I 


Responses by Winery Capacity 
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Figure II 


Responses by Job Description 


Winemaker 
133 


Asst winemaker 
63 


EXCLUSIVE 


balary 
Survey 


sonal time. There were many comments 
about the need for more wineries, espe- 
cially small ones, to offer retirement plans. 

This survey was conducted unscientific- 
ally and the responses undoubtedly are 
not a statistical sample of the actual popu- 
lation. We tried to eliminate responses 
which were obviously incorrect or an 
employee/owner received unusually 
high or low compensation. 

Since response to this survey was anon- 
ymous, we obviously could not verify ac- 
curacy. In many of the graphs we have 
used the case production categories as 
the X-axis allowing us to compare salary 
and benefits by winery size. 

Figures I, II, and III present information 
about the employees who responded. 

Fig. IV shows the average salary by job 


Figure III 


Responses by State 
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Figure IV 


Average Salary by Position 
Annual case production in 000’s 
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Figure VII 
Insurance Benefits 
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Figure VIII 
Bonus and Stock Purchase 
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Figure IX 
Retirement Plan 
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title for the four winery capacity brackets: 
under 15,000 cases/year; 15,000 to 50,000 
cases/year; 50,000 to 150,000 cases/year; 
and over 150,000 cases/year. Fig. V shows, 
by job title, the average percentage in- 
crease from 1988 to 1989 in base salary. 

Figure VI shows the percentage of re- 
spondents with an expense account, 
company car, house provided or partici- 
pating in a wine program. Figure VII 
shows the percentage of respondents 
receiving health, dental or life insurance. 

Most respondents reported earning two 
weeks of annual vacation after one year 
of employment. Three weeks vacation 
were given after six years of service, and 
four weeks of vacation were awarded 
after ten years. 

The bars in Fig. VIII show the percent- 
age of wineries offering bonuses and 
stock purchase plans while the average 
bonus, of those paying bonuses, is indi- 
cated by the line. 

Figure IX shows the percentage of re- 
spondents who participate in a retirement 
plan. The bigger the winery, the greater 
the percentage offering retirement plans. 

General conclusions from the survey are 
obvious; the larger the winery, the better 
the compensation package. Sometimes, 
however, the small to mid-size wineries 
may offer better job satisfaction because 
of greater independence and the ability 
to have more non-traditional benefits. 

We were surprised at the large percent- 
age of wineries that were reported to pay 
annual bonuses and the small percent- 
age reported, especially small wineries, 
which do have retirement plans. 

We were also surprised at the large 
spread between the reported average 
winemaker’s salary for the smaller winer- 
ies compared to larger wineries. 

Because of the lower compensation 
packages in the smaller wineries, one 
might assume people are willing to sacri- 
fice income for the greater flexibility, in- 
dependence, prestige and ‘romance’ of a 
smaller winery. 

Following are the responses by job title, 
winery capacity and salary bracket re- 
ceived: 


Winemakers 


Winery Capacity: Under 15,000 cases/year 


4 $18,000 to $25,000 
9 $26,000 to $30,000 
4 $31,000 to $36,000 
10 $40,000 to $45,000 
3 $50,000 to $51,000 


30 TOTAL RESPONSES 
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Winery Capacity: 15,000 to 50,000 cases/year Assistant Winemakers 


; REPLYS ANNUAL SALARY RANGE 
Your wines deserve 6 $24,000 to $29,000 Winery Capacity: Under 15,000 cases/year € 
the finest care... 6 $30,000 to $34,000 REPLYS ANNUAL SALARY RANGE 
we can offer you the 9 $35,000 to $39,000 6 $18,000 to $25,000 
most efficient cleaning Ti $40,000 to $44,000 4 $33,000 to$ 40.000 
of your equipment... 9 $45,000 to $49,000 ama ‘ y 
5 $50,000 to $55,000 10 totat RESPONSES 
e Fully automatic, operates with an 4 $62,000 to $90,000 
on/off switch, 100% electric, using nen Pas Winery Capacity: 15,000 to 50,000 cases/year 
46 gallons of water per hour. REPLYS ANNUAL SALARY RANGE 
5) $15,000 to $24,000 


ot S0eMisteamican beuced or becle Winery Capacity: 50,000 to 150,000 cases/year 9 $25,000 to $29,500 
line, conveyors, corking/capping bee ANNUAL CARE RANGE i $30,000 to $34,000 
machinery, labeling line, quality 6 $26,000 to $35,000 5 $37,000 to $40,000 
control line, storage vats, metering $36,000 to $40,000 5 ence 
equipment, filters and feed lines. ; Death anes 
5 $57,000 to $64,000 Winery Capacity: 50,000 to 150,000 cases/year 
4 $68,000 to $75,000 REPLYS ANNUAL SALARY RANGE 
3 $80,000 to $95,000 4 $20,000 to $29,000 
“32. 4 $32,000 to $36,000 
: TOTAL RESPONSES 3 $45,000 to $48,000 
Call or write for details. . rae 
Winery Capacity: Over 150,000 cases/year 11 tomat rEsPonses 
REPLYS ANNUAL SALARY RANGE 
ELECTRO-STE AM 5 $38,000 to $43,000 Winery Capacity: Over 150,000 cases/year 
| 6 $48,000 to $55,000 REPLYS ANNUAL SALARY RANGE 
GENERATOR CORP. 5 $56,000 to $60,000 4 $32,000 to $35,000 
i 6 $62,000 to $68,000 6 $35,000 to $39,000 
1000 Bernard Street 3 $90,000 to $140,000 6 $40,000 to $49,000 
Alexandria, Virginia 22314 = ae 
y (703) 549-0664 TOTAL RESPONSES TOTAL RESPONSES 


FULL SERVICE COOPERAGE 


BARREL 
BUILDERS 


- BOUTES - TONNELLERIE DE FRANCE 

Bordeaux, Burgundy, Chateau Ferré. Selection of wood types. 
Custom Toasting - 225 Liter and 500 Liter capacity. 

- BITARD BARREL RINSERS 

Two models: Traditional and Water propelled cradle design. 
Maintain the integrity of your fine oak cooperage with these top 


of the line rinsers. Manufactured in France. Used by many MOT TO, KRYLA &L FISHER 


Prestigious Chateaux. 2 year parts warranty. 


- BARREL SHAVING, RETOASTING &REPAIRS WINE INDUSTRY 
Experience the oldest cooperage in the Valley. 


We can shave & retoast at your ACCOUNTANTS AND CONSULTANTS 


winery. 


- BUNGS 
Silicone Bungs, 
recessed or 
solid styles 
Made by 
Crown, 
exclusive 
represen- 
tation 


Wineries and Vineyards Our Only Business 


ST. HELENA, CA 
707 963-7914 
FAX 707 963-7553 
800-365-8231 999 Adams Street 


ARRENDUILDERGIG \ St. Helena, CA 94574 963-9222 
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Cellarmasters 


-) Winery Capacity: 15,000 to 50,000 cases/year 
REPLYS ANNUAL SALARY RANGE 


4 $24,000 to $41,000 


Winery Capacity: 50,000 to 150,000 cases/year 


REPLYS ANNUAL SALARY RANGE 


5 $24,000 to $30,000 
3 $32,000 to $43,000 
_1 $54,000 


9 TOTAL RESPONSES 


Winery Capacity: Over 150,000 cases/year 


REPLYS ANNUAL SALARY RANGE 


4 $24,000 to $34,000 
3 $35,000 to $40,000 
3 $40,500 to $45,000 


10 TOTAL RESPONSES 


Enologists 


Winery Capacity: 50,000 to 150,000 cases/year 


REPLYS ANNUAL SALARY RANGE 


5 $19,000 to $25,000 
2 $32,000 to $36,000 
1 $60,000 


8 TOTAL RESPONSES 


gs BRAUD “ea, 
Grape Harvesters 
pe 2720 Self Propelled 


— 
: 


Ws 


e Harvesting e Spraying 
¢ Hedging e Planting 
¢ Hilling up e Breaking Down 


¢ New harvesting system 


Also available: 
Type 524 Pulled Model 


For more information call: 
California H&G Equipment 
(707) 795-5113 (Napa) 
(707) 252-6126 (Cotati) 
East coast (703) 825-5700 


EURO-MACHINES 


vineyard and winery equipment 
P.O. Box 843 
Culpeper, VA 22701 
Phone (703) 825-5700 
Fax (703) 825-5789 


Winery Capacity: Over 150,000 cases/year 


REPLYS ANNUAL SALARY RANGE 


4 $24,500 to $32,000 
3 $42,000 to $48,000 
si) $60,000 


8 TOTAL RESPONSES 


Vineyard Managers 


Winery Capacity: Under 15,000 cases/year 


REPLYS ANNUAL SALARY RANGE 


6 $18,000 to $28,000 
4 $30,000 to $43,000 


10 TOTAL RESPONSES 


Winery Capacity: 15,000 to 50,000 cases/year 


REPLYS ANNUAL SALARY RANGE 


4 $20,000 to $30,000 
4 $36,000 to $41,000 
3 $43,000 to $48,000 
3 $50,000 to $68,000 


14 TOTAL RESPONSES 


Winery Capacity: Over 150,000 cases/year 


REPLYS ANNUAL SALARY RANGE 


2 $39,000 to $40,000 
2 $53,000 to $55,000 
4 TOTAL RESPONSES B 
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Methode Champenoise 
Services, Inc. 


offers a: 
MOBILE SPARKLING WINE 
BOTTLING LINE 
e TIRAGE - 60 bottles/minute. 
e RIDDLING - at your winery or at a 
bonded warehouse. 
¢ DISGORGING - at your winery or 
at a bonded 
warehouse. 
e LABELING - Front, Back and Neck. 
PLUS 


e SUPPLIER - Bottles, Corks, 
Muselet, etc. 


Methode Champenoise 
Services, Inc. 
PO. Box 1247 
Occidental, CA 95465 
(707) 874-1817 
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& Snelling . . . the Wine Industry’s Choice 


EXECUTIVE SEARCH WINE MAKERS 


6225 State Farm Dr., Suite 102 
Rohnert Park, CA 94928 


OFFICE SUPPORT ACCOUNTING 


Snelling 
& Snelling 
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PARKER 
PERSONNEL SERVICES 


(707) 586-0400 
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by Bill O’Brien 


The earthquake that struck northern Cali- 
fornia in October, 1989, showed just how 
vulnerable wineries are to seismic damage 
— tanks, barrels and bottled wines were 
damaged and one winery burned to the 
ground as a result. Some damage in a 
large earthquake is probably inevitable, 
but there are many steps wineries can 
take to minimize the effects of the next 
temblor. 

During an earthquake, the ground can 
move vertically, laterally or both ways at 
once, and the shaking may last from just 
a few seconds to a minute or more. Earth- 
quake forecasting is still an infant science, 
and trying to predict the damage that 
might occur in a particular location is 
also difficult. Distance from the epicenter 
is only one aspect. Geology and soil com- 
position are also important, and some 
soil types, such as loose landfill, can ac- 
tually amplify the motion. 

For example, two Alameda County win- 
eries, Audubon Cellars and Rosenblum 
Cellars, lost wine from damaged barrels 
and tanks, even though they were located 
more than 60 miles from the epicenter, 
while several wineries in the Santa Cruz 
mountains reported little or no damage. 
Both Audubon and Rosenblum are built 
on landfill. 


Winery buildings 
Structures built in accordance with 
modern building codes are much more 


RIGHT: 


Vertical brackets, attached to 1-inch steel 
rebar running horizontally through the 
tank pad, are installed around the side 
of the pad. 

ABOVE RIGHT: 

Reinforced tank walls and vertical pins 
restrict tank’s horizontal movement. 
ABOVE: 

Flexible glycol lines to tanks allow for 
movement. 
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likely to survive than older ones. “Old 
landmark buildings, especially those 
constructed of unreinforced masonry, 
present a particular hazard,” says Paul 
Cassayre, a structural engineer who has 
worked for Domaine Carneros, Simi and 
Rutherford Hill wineries, among others. 

Seismically upgrading older wineries is 
difficult and costly, often involving gut- 
ting the entire building, then constucting 
a new steel frame to support the masonry 
walls. But Cassayre thinks that such im- 
provements are warranted, especially for 
those facilities that draw a large tourist 
trade. “If you lose some wine, it’s one 
thing,” notes Cassayre. “If you have visi- 
tors trapped in the building, it’s quite 
another.” 


Tanks 

Large wine tanks are extremely vulner- 
able to earthquakes, and present prob- 
lems engineers have found difficult to 
solve. “I don’t know if anyone has ever 
come up with a great solution for what 
to do about stainless steel wine tanks,” 
says Cassayre. 

The damage is usually caused by the 
motion of the liquid inside the tank, not 
by the shaking of the metal itself. Tanks 
can slide off their pads, or the movement 
of the wine can cause a partial collapse 
typically resulting in an ‘elephant foot’ at 
the base, or a ‘diamond check’ pattern 
one or two feet up the side. 

“Empty tanks perform very well in an 
earthquake,” says Richard Rotblatt, a 
consulting structural engineer and part- 
ner in Bay Cellars, Emeryville, CA. “Full 
ones perform better than those 1 or 74 
full, because, in a partially filled tank, 
there is more motion in the liquid.” 


Innovation at Wente Bros. 

Wente Bros. Winery in Livermore, CA, 
experienced extensive damage to tanks 
during a 5.3 magnitude earthquake in 
January, 1980. Afterward, winery per- 
sonnel, along with engineers from Santa 
Rosa Stainless Steel and Valley Foundry, 
conducted seismic tests of different tank 
designs at UC Berkeley. Using the results 
of the tests, the winery undertook an ex- 
tensive upgrading of its tanks and other 
equipment. 

The bottom wall-sections of all damaged 

tanks were replaced with heavier, 10- 
gauge stainless steel. (On 16,000 and 
29,000-gal tanks, the two lower four-foot 
sections were replaced; on 50,000-gal 
tanks, the third section was also replaced.) 

The larger tanks also had square channel 
reinforcing bars welded vertically to the 
lower sections in order to prevent crum- 


Fixed barrel racks at Sonoma Vineyards, 
constructed by Westec. 
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Fixed barrel racks at Guenoc Winery, 
constructed by Ogletree’s. 


Fixed barrel racks at Ferrari-Carano 
Winery, constructed by Winery Equipment 
Systems. 
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pling. (Refrigeration jackets do provide 
some extra reinforcement, but because 
they generally are mounted higher on 
the sides, they are of limited value in 
preventing earthquake damage.) 

Should tanks be bolted directly to their 
pads? This question receives varied an- 
swers from engineers. Wente installed 
two innovative systems that allow tanks 
to move, but not slide off the pad. 

On 1,500 and 3,000-gal tanks with a tall, 
narrow configuration, a steel locating pin 
was was attached to the tank bottom. 
The pin, 12 inches long and 212 inches in 
diameter, was welded to a square 18-inch 
steel plate which was, in turn, welded to 
the center of the tank bottom. The pin 
extends into a 4-inch diameter hole in 
the concrete pad. The pin will minimize 
lateral movement, preventing sliding off 
the pad. 

Larger tanks with a lesser height-to- 
diameter ratio have a series of vertical 
brackets installed around the side of the 
pad. These were attached, not to the tank 
itself, but to 1-inch steel rebar running 
horizontally through the pad. “All we're 
doing is containing the tank on the foot- 
ing,” says winemaker Willy Joslin. 

Wente’s engineers thought that bolting 
the tank to the pad could result in dam- 
age — the tank could still sway back and 
forth, and might tear away from the bolts, 
causing leaks. 

However, Rotblatt suggests that a pro- 
perly engineered tank bolted down is 
better. The tank configuration is impor- 
tant. “If the height is not more than 1.5x 
the diameter, then you're not likely to see 
much damage,” says Rotblatt. “If it’s 3x 
or 4x greater, then it’s much more sus- 
ceptible.” 

Rotblatt, who does much of his work in 
the nuclear industry, suggests using la- 
teral bracing on taller tanks in order to 
reduce their motion. “It’s completely un- 
predictable how a system will behave in 
an earthquake,” he says. “Each configur- 
ation and space has its own design re- 
quirements.” 


Tanks on legs 

“Tanks mounted on legs react differently 
than tanks on pads,” says Don Jones, 
president of JV Northwest, a tank manu- 
facturer based in Wilsonville, OR. Dur- 
ing an earthquake, the legs will actually 
absorb much of the horizontal movement. 

Jones made post-quake visits to several 
sites located close to Watsonville, CA, 
near the October, 1989 earthquake epi- 
center. “The main thing we discovered,” 
says Jones, “is that large tanks (up to 
10,000 gallons) sustained no damage pro- 
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viding the legs were properly fastened to 
the floor — similar to municipal water 
towers in concept.” He recommends hav- 
ing a large pad under each leg, secured 
with 54-inch or %4-inch bolts. “That’s 
more than what people typically think is 
needed,’ Jones notes. 


Flexibility in pipes 

Refrigeration pipes can easily break if 
they are not properly designed. Tanks, 
walls, refrigeration equipment, and other 
winery fixtures often start moving in dif- 
ferent directions during an earthquake. 
For this reason, all components should 
be made as flexible as possible. 

“Anytime you make them rigid, you're 
asking for trouble,” says Ted Weller, a 
safety engineer who worked with the 
Wine Institute for eleven years. Engineers 
will commonly design loops or dog-leg 
bends into a system so that they can flex. 
At Wente, the glycol fittings on the tanks 
were replaced with rubber hose after steel 
ones were damaged in the 1980 quake. 

Weller notes that water pipes, transfer 
lines, and electrical conduit are subject to 
the same hazards, and should be de- 
signed with the same considerations in 
mind. 
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Catwalks 

Catwalks can also damage tanks as the 
latter sway back and forth during an 
earthquake. Rotblatt suggests using slotted 
joints to connect the catwalk to a tank, in 
order to prevent tearing as the tank moves 
back and forth. 


Cassayre suggests building catwalks in 
an arch shape around the tank so that 
any area of impact is spread out, lessen- 
ing the potential for serious damage. 


Barrel storage 

Barrel storage is another major area of 
concern. The practice of stacking large 
pyramids and using wood chocks for 
stability draws criticism from engineers. 
As soon as barrels begin to sway, the 
chocks can work their way loose, allow- 
ing barrels to fall. 


Rotblatt proposes that a barrel pyramid 
more than a couple of layers high, is ‘an 
accident waiting to happen’. 


Fork-liftable steel barrel pallets should 
be more stable. However, according to 
John Lansingh of Western Square Indus- 
tries, a barrel-pallet manufacturer, four- 
barrel pallets are significantly more stable 


than two-barrel pallets. “It’s like having 
four feet instead of two,” notes Lansingh. 

There is a variety of fixed barrel racks; 
some are carefully engineered, others 
are not. Winery Equipment Systems 
(WES), Napa, CA, has installed engi- 
neered racks for several wineries, includ- 
ing Acacia Winery in Napa, Cinnabar 
Vineyard in the Santa Cruz Mountains, 
and Ferrari-Carano, Healdsburg. 

The racks generally are of rigid-frame 
steel construction, consisting of a heavy 
vertical members, steel laterals, and 
wooden runners. The racks are securely 
attached to concrete footings in the floor. 


“The structural engineer can choose 
between wide-flange beams or rectangu- 
lar structural tubing,” says Pat Morgan, 
WESTEC, Healdsburg, CA, who has in- 
stalled structural steel barrel racks at Jor- 
dan Winery - Healdsburg, Lyeth Winery 
- Geyserville, and Rodney Strong Vine- 
yards - Windsor. 

“Every situation is different,” says Steve 
Koster of WES. “Barrel racks are not a 
catalog item.” Koster stresses that all bar- 
rel racks must conform to the Uniform 
Building Code, which sets seismic safety 
standards. Wineries can be required by 
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local building officials to make their racks 
comply with the code. 

Rotblatt suggests that the best systems 
are ones in which each level of barrels is 
supported separately. 


Case goods 

Case goods should be stored carefully. 
A pallet of wine tightly wrapped in plas- 
tic film will hold together, but Rotblatt 
warns that the common practice or wrap- 
ping or tying the top layers of cases is 
inadequate. 

Wrapped layers will rock back and forth 
as a unit, allowing the lower, supporting 
cases to work their way loose. Then the 
whole pallet, and possibly others nearby, 
will fail. “It’s real important to use the 
film all the way down,” says Rotblatt. 

Weller suggests that the condition of the 
pallets themselves should be carefully 
checked. “A lot of it is operational,’ says 
Weller. “Make sure the pallets are stacked 
as true as you can make them.” Impro- 
perly stacked or broken pallets are much 
more likely to cause failure during an 
earthquake. 

Warehouse storage pallet racks should 
be designed to meet seismic standards. 
The Uniform Building Code has specifi- 


cations for both vertical and lateral load 
requiements for storage racks that exceed 
eight feet in height, according to Cassyre. 
Local building regulations may also ap- 
ply, especially in areas prone to seismic 
activity. 


Attention to detail is important 

The loss of electrical power is not un- 
usual after an earthquake, and in rural 
areas the outage can last for days. During 
this time, tanks and barrels may be leak- 
ing, and winemakers may lack the means 
to transfer such wines to intact containers. 
(Nitrogen may be used sometimes to 
push wine, but applying pressure to a 
seriously weakened tank can cause fur- 
ther damage.) 

For obvious reasons, rental generators 
are scarce after a disaster. Several engi- 
neers suggested that having an emergency 
power supply on-site is the best solution. 


Weller lists many other items to examine: 
Levees on wastewater ponds can fail, 
causing major problems, especially if the 
pond is located on a hillside. 
Emergency lighting and fire-fighting 
equipment are essential. 
Employees must be trained to deal with 
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the hazards resulting from an earthquake. 

Emergency breathing apparatus is also 
a good idea. “If you've got a leaking am- 
monia tank in your refrigeration system,” 
says Weller, “how is someone going to 
get close enough to stop it?” 

Laboratory chemicals should be secured 
on shelves. If several of them fall and 
break at the same time, the results could 
be deadly. 

“It’s a matter of attention to detail,” 
echoes Rotblatt. Like other engineers, he 
sees a great need for improvement in 
earthquake preparedness. “It seems to 
me that very little thought is given to the 
possibility of earthquakes in wineries.” & 


For more information, contact: 

JV Northwest, Inc., 28120 SW Boberg, 
Wilsonville, OR 97070. 

Ogletree’s, 1027 Pope St., St. Helena, 
CA 94574. 

Santa Rosa Stainless Steel, PO Box 518, 
Santa Rosa, CA 95402. 

WESTEC, PO Box 338, Healdsburg, CA 
95448. 

Winery Equipment Systems, 938 Kaiser 
Road, Napa; PO Box 3361, Napa 94558. 
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Yield = Quality 


a new perspective 


By Carole Taines 


There is a prevailing notion in the wine 
industry — one held worldwide — that 
grape yield and wine quality are in- 
versely related, i.e., when grape yield is 
increased above a certain ‘optimum, 
quality begins to decline. 

In France, legislation stipulates the 
exact tonnage of grapes and litres of 
wine allowed per hectare, based on va- 
riety and region. 

The rationale behind this restriction 
on yield, which has existed for centur- 
ies, is based for the most part on com- 
monly held opinion, rather than on 
documented evidence. It is thought 
that as a vine bears more fruit, the in- 
tensity of that fruit is diluted, varietal 
character is diminished, and wine char- 
acter suffers. 
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The most common ways of increasing 
yield are: 

1) leaving more buds on the vine at 
pruning; 

2) fertilizing to correct nutrient defi- 
ciencies; 

3) providing more water to the vine 
through irrigation; 

4) changing pruning and trellis tech- 
niques. 

These operations can affect a vine’s 
performance dramatically. One effect of 
each is to increase the vegetative capa- 
city of the vine. This in turn can increase 
shade within the vine canopy and com- 
petition between fruit and vegetative 
growth, which may inhibit ripening. 

Increased malic acid, potassium, and 
pH in grapes are also associated with 
shade, as are diminished color and 
Brix. Irrigation often increases berry 


size, which can have a negative effect 
on phenols and aromatic compounds. 
Many of these problems in grapes will 
be present in the resulting wines.” 


A new attitude 

Despite this evidence of an inverse 
yield/quality relation, there is a grow- 
ing tendency within the wine industry 
to challenge the view that such viticul- 
tural practices of necessity decrease 
grape and wine quality. 

Dr. Richard Smart of New Zealand 
suggests it is inadequate canopy man- 
agement in high vigor vineyards that 
has led to increased shading.’ Smart 
recommends that where vigor-stimu- 
lating cultural practices are used, in- 
creased vigor should be matched to 
more appropriate trellis systems. 

This approach suggests that what is 
most important to grape quality is the 
balance between vegetative growth and 
yield, not yield per se, and that such 
choices as rootstock and vine spacing 
are critical factors in this equation. 


Andrew Beckstoffer, of Beckstoffer 
Vineyards, St. Helena, CA, believes 
that if vineyardists take advantage of 
current technology and ‘state of the art’ 
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vine management techniques, small 
North Coast wineries, “need not look 
beyond the North Coast for growth 
potential. The grapes will be available 
to support growth, and the quality will 
be there as well.” 

Beckstoffer, a Virginia native who came 
to Napa Valley in 1969 after earning 
degrees in engineering and business 
administration, is the north coast’s larg- 
est independent grape grower. He owns 
over 1,500 acres and manages a total of 
2,000 acres of prime vineyard acreage in 
Napa and Mendocino counties. 

In these vineyards, a variety of inno- 
vative viticultural practices have been 
implemented. For example, he was one 
of the first growers in California to in- 
stall drip irrigation, close spacing, trel- 
lis experimentation, night hand harvest- 
ing, and the matching of variety to site 
through soil and climate analysis. These 
techniques, Beckstoffer firmly believes, 
can enable the grape grower to signifi- 
cantly increase yields while maintain- 
ing or enhancing quality standards. 

Beckstoffer’s grapes are sold to a large 
group of California wineries, including 
Acacia, Beaulieu, Beringer, Cakebread, 
Clos du Val, Domaine Carneros, Fetzer, 
Guenoc, Parducci, Raymond, Stone- 
gate, Schug Cellars, Simi, Stag’s Leap 
Wine Cellars and Viansa. 


Big numbers, high quality 

In 1989, there were 31,781 acres planted 
to vines in Napa County — 29,243 bear- 
ing and 2,538 non-bearing.* This acre- 
age yielded a total of about 100,000 tons 
of grapes. 

In recent years, much has been written 
about the scarcity of vineyard land in 
Napa Valley. The Napa Valley floor is 
probably planted to maximum capacity, 
and though there may be some addi- 
tional plantable acres in the hills, these 
areas will be expensive to farm and 
generally low-yielding. 

Does this mean grapes will have to be 
‘imported’ from other winegrowing re- 
gions to support the current and future 
demands of Napa wineries? No, says 
Beckstoffer. 

“Everything we're learning about vine- 
yard and canopy management should 
enable us to mature more fruit per land 
acre,” Beckstoffer contends. “With better 
management practices, we should be 
able to increase yields 50% with only a 
10% increase in land use. 

“Almost 32,000 acres now produce 
about 100,000 tons. We can probably in- 
crease to 35,000 acres (most remaining 
plantable land is in the Carneros dis- 


trict) while boosting our yield to 150,000 
tons. 

Beckstoffer predicts a similar growth 
potential for Sonoma, Mendocino and 
Lake counties, which if realized, would 
increase grape production in those 
areas by approximately 210,000 tons. 

Beckstoffer’s projections are based on 
his grapegrowing experience between 
1984 and 1987, when yields in his vine- 
yards were 50% higher than Napa Coun- 
ty averages. The largest increases were 
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for Sauvignon blanc, Riesling, and Zin- 
fandel. There were smaller increases 
with Cabernet Sauvignon, Pinot noir, 
and Chardonnay. 

What are the keys to increasing yield 
while maintaining or improving grape 
and wine quality? 

The ABCs of ‘more and better’ 

“For me, farming is really quite simple” 
Beckstoffer says. “It’s about light, heat, 
and air. Then there is the plant, soil 
and water. But it’s very important to do 
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the right things from the very beginning. 

“First, we match the variety with the 
soil and the climate. This is one of the 
most important decisions; it directly af- 
fects yield and the ability to properly 
mature the fruit. 

“Also, you must use absolutely clean 
stock — that is a given. Virus-infected 
stock can cause delayed grape maturity, 
poor color, and poor yields.” 

“The correct scion/rootstock match is 
important. The rootstock itself affects 


vine performance. Most of our vine- 
yards are on AXR-1. We used to think it 
was phylloxera-resistant. Now it appears 
that it isn’t — or at least not to a new 
type of phylloxera. We are experiment- 
ing with other rootstocks that show 
better resistance. 

“We devote a lot of time to soil prepa- 
ration. Ripping is important for good 
root development. Tile will be laid in 
areas where drainage is a problem. Soil 
amendments such as lime are added to 
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improve soil structure. Deep soil prepa- 
ration encourages a large root system 
and provides a better soil reservoir for 
storage of winter rains.” 

In Beckstoffer vineyards, vine spacing, 
trellis system, and irrigation manage- 
ment are a function of site. “In 1970, we 
wanted to put in a vineyard spaced 
6'x10” Beckstoffer recalls. “I talked to 
AJ. Winkler [co-author of General Viti- 
culture and former UC Davis professor] 
who recommended 12-foot spacing for 
North Coast vineyards. 

“He didn't think we could get enough 
plant material for closer spacing — there 
wasn't much available back then — and 
said we'd never be able to get our equip- 
ment through. Finally he said to go 
ahead — he wanted to see what would 
happen.” 

Many European viticulturists have 
long held the opinion that it is detri- 
mental to grape quality to decrease 
planting density — as has been common 
practice in California since Winkler’s 
work — because this requires increas- 
ing the vigor of the less numerous vines 
to generate yield sufficient to realize a 
profit.’ 

“We'd rather be too close,” Beckstoffer 
agrees. “We can always deal with it by 
pruning or trellising modifications. The 
right spacing is very important to in- 
creasing yields. We have vines planted 
6x10, 8x10, and 7x11. Some Sauvig- 
non blanc on a Geneva Double Curtain 
trellis with 48-inch crossarms is planted 
8x11. 

“We have both sprinkler and drip irri- 
gation systems. Everyone used to say 
irrigation was bad, that it hurt quality. 
Now we know we need it, that many 
vineyards can't be farmed without it. 

“There is one Cabernet Sauvignon 
vineyard that is practically on a rock 
bed. [Beckstoffer Vineyard #4, 20 acres 
of 20-year-old vines in the hills west of 
St. Helena.] We irrigate sparingly right 
up until two weeks before harvest. If 
we didn't, those vines would fold up. 

“I believe we put in one of the first 
drip systems in Napa County — in the 
Carneros in 1971 — when I was asso- 
ciated with Heublein and Beaulieu Vine- 
yards. Drip is better for the vines, and 
proper balance is easier to achieve. 
Sprinklers, of course, are necessary in 
frost sensitive areas.” 

The choice of a trellis system depends 
on soil, climate, grape variety, and spac- 
ing decisions. “The old view was that 
more leaves and less fruit was better,” 
recalls Beckstoffer. “Leaves were thought 
to be little photosynthetic factories, and 
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you needed lots of them. Also sunlight 
was thought to be bad for the fruit. 

“Now we feel that balance is the key. 
We weren't leaving enough vine above 
the ground — not enough wood — and 
we were leaving too many leaves. Now 
we want less leaves and more fruit. We 
want sunlight on the fruiting buds and 
on the clusters. This will lead to bigger 
yields and better quality.’ 

Nelson Shaulis was one of the first re- 
searchers to show the importance of ade- 
quate light to bud burst and bud fruit- 
fulness. His work led to the develop- 
ment of divided canopy trellis systems, 
beginning with the Geneva Double 
Curtain.’ This work, although now 
over 20 years old, has only recently 
begun to be put to practical advantage 
in California vineyards. 

Most of Beckstoffer’s vineyards are 
cordon-pruned. This controls the fruit 
better and also minimizes labor costs. 
Vertical shoot positioning and leaf- 
removal are also employed. Several of 
Beckstoffer’s vineyards are in various 
stages of conversion to more upright 
trellising systems. 

Beckstoffer acknowledges that vertical 
training is not the ‘be all and end all’ of 
canopy management. “There is no per- 
fect system,” he insists. “We are still ex- 
perimenting. We know the basics — the 
need to get light, heat and air into the 
vine. Now we need to find the best way 
to do it, given the soil conditions and 
the varieties.” 

Beckstoffer doesn’t believe that there 
is an absolute ‘optimum’ yield for a 
given variety. What is considered a de- 
sirable yield for a variety in a particular 
site will always be relative to the soil 
and the trellis system employed. 

For example, in the Napa vineyards 
where Beckstoffer grows Sauvignon 
blanc, average yields between 1984 and 
1987 were eight tons/acre, compared to 
a county average of 4.5 tons/acre. 

“Seven years ago, with Sauvignon 
blanc, we went into the vineyard twice 
— to prune and to pick. Today, we prune, 
we shoot-thin, we cluster-thin, we pick 
basal leaves to reduce herbaceousness, 
and then we harvest. We're doing it to 
improve wine quality, but at the same 
time these practices enable us to hang 
more fruit of higher quality on the vine.” 


Theory in action 

Beckstoffer’s vineyard holdings are dis- 
tributed among 16 parcels in Napa and 
Mendocino counties and include eight 
vinifera varieties: Cabernet Sauvignon, 
Chardonnay, Chenin blanc, Gamay 


Beaujolais, Gewurztraminer, Pinot noir, 
Sauvignon blanc and Zinfandel. 

John Crossland manages the Napa 
vineyards, which comprise 1,010 acres. 
Included in this acreage are two vine- 
yards from which Schug Cellars and 
Stag’s Leap Wine Cellars make Beck- 
stoffer Vineyard-designated wines. 

Crossland says, “Before planting, ex- 
tensive soil analysis is done: soil struc- 
ture, depth, fertility, drainage, and avail- 
able water sources are all evaluated.” 
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Normally, the land is ripped before 
planting or redevelopment. Either a 
straight shank or slip plow is used — 
the latter mixes the existing soil strata 
and allows for better root and water 
penetration. Ripping is to five feet in 
the most restrictive situations, other- 
wise to at least 3.5 feet. Measurements 
of soil moisture indicate to Crossland 
the depth of root activity. 

Bench grafts are preferred over field 
grafting. Beckstoffer Vineyards has had 
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a cooperative rootstock trial with the 
US. Dept. of Agriculture and UC Davis 
for ten years. AXR-1 is no longer used 
because of the current concern over 
phylloxera and fan leaf virus. 

Experiments are being conducted with 
UCD 03916 and 04343. These look pro- 
mising for both phylloxera and nema- 
tode resistance. Crossland disdains the 
so-called devigorating rootstocks, such 
as SO4, that other Napa grapegrowers 
believe may enhance grape quality by 
restricting yields in the fertile valley 
floor soils. “They all grow like hell 
here,’ Crossland maintains. 

In most of the Beckstoffer Carneros 
vineyards, there are inadequate water 
resources to support both vines and a 
cover crop. “We've seen extreme drops 
in grape production due to competi- 
tion,’ says Crossland. “On hillside sites 
in Napa Valley, we either mow the na- 
tural vegetation or plant mixes with the 
advice of the Soil Conservation Service.” 

Irrigation is provided to the vines early 
in the growing season to encourage ini- 
tial growth and fruit set. In most sites, 
water is limited during the middle and 
latter stages of the season to insure fruit 
ripening. 


SUPPLY 


that can ruin your wines. 


PICKERING WINERY 


Get Rid of That 
"Corky Taste! " 


Our corks are washed with the patented "SBM" 
method developed in France. Since they are not 
washed with chlorine, they do not develop 
trichloranisole, the main cause of the "corky taste" 


Winery Computer Software 


Winery Production Programs 
Bulk & Case Goods Inventory 
Complete Winery Accounting 
IBM or Macintosh 


Soil moisture is monitored by neutron 
probe or gypsum blocks, but Crossland 
has found that the best indication of 
soil moisture status often is achieved 
with a shovel or soil auger. “None of 
these technological innovations pre- 
cludes the necessity to be out there in 
the vineyard,” Crossland observes. 

Morgan Ruddick is manager of Beck- 
stoffer Vineyards’ 1,100 acres in Mendo- 
cino County. The primary customers 
for these grapes are Fetzer, Simi, Par- 
ducci, and Beringer along with several 
small wineries. 

Ruddick has a management team of 
three people: one focuses on personnel, 
another on equipment and a third on 
chemical use and viticultural methods. 
Ruddick’s vineyard management philo- 
sophy echoes Crossland’s: “Spend a lot 
of time in the vineyard.” 

Ruddick’s experience has led him to 
some conclusions about the matching 
of variety with soil type and spacing 
configuration. “We've found that Char- 
donnay does well on deep loamy soil, 
and Cabernet Sauvignon and some of 
the other red varieties do best on gravelly 
soils. In general, our plantings have 
been along these lines. 


Premium Quality 
French Oak & 
American Oak 
Wine Barrels 


¢ French Oak & American Oak of the Finest Quality 
¢ Barrels Made in America 

e Shaping & Toasting over an Oak Wood Fire 
¢ Selection of Grain Coarseness & Toast Levels 
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“Most of our vineyards are spaced 
narrower than is common. We feel it 
improves the quality of the fruit. Also, 
some soils just won't support the big 
vines you need on wider spacing. We 
have no problem getting equipment 
through — you can use a 50-inch wide 
tractor with plenty of horsepower. 

In the vineyards Ruddick manages, 
most varieties are cordon-trained, al- 
though he is experimenting with cane 
pruning for Gewurztraminer and Sau- 
vignon blanc to improve yields. 

Shoot positioning in the Mendocino 
vineyards is done in late May when the 
shoots are long enough to be picked up 
with the catch wires. Leaf removal is 
done in early June and July, particularly 
on Sauvignon blanc and Chardonnay, 
to reduce the susceptibility of the young 
grape clusters to botrytis and also to 
minimize the use of chemicals. Some 
cluster thinning is done on Chardon- 
nay and Gewurztraminer to encourage 
full maturation of the remaining 
clusters. 


Working together for quality 
Besides advances primarily attribut- 
able to technological developments, 


e 200 and 225 Liter Barrel Capacity 


For your Wine Barrel Needs: 


415-821-2400 


1300 22nd St., San Francisco, CA 94107 


Independent Stave Company, Inc. 
P.O. Box 104, Lebanon, MO 417/588-4151 
4391 Broadway Dr., American Canyon, CA 707/644-2530 
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Beckstoffer, Crossland, and Ruddick all 
cite increased communication between 
growers and winemakers as a critical 
factor in improved grape and wine 
quality. 

Winemakers purchasing Beckstoffer 
grapes have an open invitation to visit 
the vineyards. Both Crossland and 
Ruddick have small laboratories where 
field samples are analyzed for Brix, pH 
and TA as harvest approaches. Many 
wineries also have their own personnel 
to monitor the fruit. 

“The wineries have become much 
more quality conscious,” asserts Cross- 
land. Ruddick agrees, “They are much 
more careful in choosing harvest dates 
now, they’re interested in true maturity. 
The traditional 22° Brix doesn’t mean 
much anymore.” 

Crossland regularly tastes the wines 
made from the vineyards he manages, 
and he and the winemakers discuss how 
to achieve desired fruit characteristics. 

“For example,” says Crossland, “we 
are doing three levels of de-leafing on 
Sauvignon blanc to achieve three dif- 
ferent levels of vegetative character for 
the wineries. Some of them like grassi- 
ness in their Sauvignon blanc and want 
the lowest level of de-leafing. Some 
wineries don’t want any grassy char- 
acter at all.” 

“We are concentrating on several things 
now,’ says Beckstoffer. “We have proved 
we can increase yields while maintain- 
ing quality. Now we want to find ways 
to enhance quality. 

“We are looking for ways to increase 
the mechanization of our vineyard oper- 
ations. We are becoming more sensitive 
to environmental concerns. And we are 
coordinating things much more closely 
with the wineries. 

“The next revolution will come in the 
winery. There is actually more control 
there than we have in the vineyard — 
they have more opportunity to affect 
quality. 

“This is the best industry to be a part 
of in California. The people eat well, 
drink well and tell good stories. And 
they really care what you're doing. I 
always thought that the worst thing 
you could do was to be off in a corner 
somewhere with no one caring what 


Irrigation, Trellis System and row Spacing 
on Fruit and Wine Composition of Cabernet 
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9. Champagnol, F. “Physiological State of 
the Vine and Quality of the Harvest.” Inter- 
national Symposium on the Quality of the 
Vintage. Cape Town, S. Africa, 1977. 


More than 150 California wineries rely 
on IRAPP custom designed refrigera- 
tion equipment for chilling their wines. 
The cold fact is that IRAPP produces 
the chiller of choice for some of the 


finest wineries in the world. 


IRAPP has earned a reputation for 
innovation. From stainless steel coils 
for non-jacketed tanks to electronic 
systems that control wine temperature 
and sequence equipment, IRAPP is 


the technology leader. 


IRAPP’s hands-on experience in 
engineering, design, fabrication and 
installation of winery refrigeration 
equipment provides the industry with 
solutions for its chilling problems. 


you were doing. That doesn’t happen 
here. People really care.” 


References 
1. Smart, Richard. “Manipulation of Grape- 
vine Canopy Microclimate with Implications 
for Yield and Quality”, Journal of Amer. So- 
ciety of Enology & Viticulture, 1985. 
2. Taines, Carole H. “The Influence of Drip 


1411 Grove Street ¢ P.O. Box 129 © Healdsburg, California 95448 ° (707) 433-9471 


38 PURCHASING GUIDE 


Sor 


O 


IRAPP 
Industrial Refrigeration & Process Piping, 
Inc. (IRAPP) can provide design, fabrica- 
tion and installation of heat transfer com- 
ponents. Specifically, IRAPP can fabri- 
cate ‘tube-in-tube’ and ‘plate coil’ design 
heat exchangers. ‘Shell and tube’ and 
‘plate and frame’ heat exchangers can 
also be supplied. 

Applications of ‘tube-in-tube’ heat ex- 
changers include cooling of must or juice 
with solids. Coolants can be ammonia, 
glycol solution or water/ice. Several of 
IRAPP’s latest installations took advantage 
of water/ice generation for coolant to 
receive energy rebates against the con- 
struction cost. Long-term savings are 
gained from lower night-time energy 
costs to make ice used for cooling during 
the day. 

IRAPP’s plate coil heat exchangers are 
submerged either in an open-top fer- 
menter or a closed white wine tank. The 
choice of coolants are water, glycol solu- 
tion, or freon. 

Shell and tube heat exchangers for must, 
juice or wine can be designed to use the 
following coolants: water, glycol solu- 
tion, freon, or ammonia. 

Plate and frame heat exchangers are 
available for juice with low solids or wine 
and can use the following coolants: pro- 
duct of a different temperature, water, or 
glycol solution. 

For more information, contact: IRAPP, PO 
Box 129, Healdsburg, CA 95448; Phone: 
707/433-9471; Fax: 707/433-1310. 

Please see our ad on page 37. 
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Padovan 


Padovan offers plate heat exchangers, 
tube-in-tube and tube-in-shell heat ex- 
changers and scraped surface heat ex- 
changers. Padovan engineers heat-ex- 
change plants based on the specific needs 
of the individual winery (flow rate, tem- 
perature drop, the liquid to be heated or 
chilled, etc.) 


Plate heat exchangers in a range of sizes 
are used for heating and cooling liquids, 
heat recovery between liquids at different 
temperatures and for pasteurization. 
Tube-in-tube and tube-in-shell exchangers 
are used primarily for indirect cooling of 
juice or wine. 


Padovan’s Frigouniversal scraped sur- 
face plants are available in dry expansion 
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(normally R22 refrigerant) or flooded 
(ammonia) type. The Frigouniversal sys- 
tem consists of one or more cooling 
modules, a compressor, a condenser, 
valves and controls; cooling towers can 
be supplied as necessary. 

For a small winery, the Frigouniversal 
Series 35/A is available. The 35/A is both 
self-contained and portable and is suit- 
able for both juice and wine. The cooling 
capacity for must is 35,000 Kcal/h and the 
output is 3,500 l/h. The cooling capacity 
for wine is 18,000 Kcal/h and the output 
is 900 1/h. The unit is 3,400mm long, 
750mm wide and 2,000mm in height. 

For more information, contact: fp Packag- 
ing, 510 Myrtle Ave., Suite 209, S.San 
Francisco, CA 94080; Phone: 415/742-5400; 
Fax: 415/871-5950. 


Paul Mueller Company 

To enable a winery to reap the economic 
benefits of dual duty from one heat ex- 
changer, Paul Mueller Co. offers a 4-pass 
x 8-foot ‘THX’ multi-tube/spiral-flow 
heat exchanger on wheels. 

The main application for this heat ex- 
changer is to warm the wine prior to bot- 
tling, to keep the bottles from sweating 
and to enable the labels to adhere to the 
glass. Besides bottling, the winery can 
use the device for cold stabilizing small 
lots of wine or to heat a wine to speed up 
fermentation. 
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The standard multi-tube/spiral-flow 
heat exchangers are designed for fixed 
operation. The Paul Mueller Co. will 
work with wineries to design a unit to fit 
their particular applications. These heat 
exchangers operate equally well utilizing 
such cooling mediums as ammonia, R-12, 
R-22, glycol, or water. 

Where refrigeration is not available, the 
heat exchanger can be utilized as a com- 
plete package through the use of self- 
contained condensing units or will heat, 
using most liquid mediums or steam. 

Plate and frame heat exchangers are 
available in a wide variety of sizes and 
models. The major wine application is 
during cold stabilization. However, for 
must processing or other early phases of 
winemaking, Mueller’s ‘free-flow’ models 
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LABEL 
APPROVALS 


4 hours Service 
Low per-label costs 
Gov’t. Liaison Negotiations or Footwork 
Reasonable Hourly Rates 


TRADEMARK 
SEARCHES 


As Low as $70 


Your trade names or designs are searched at 
the U.S. Patent Office to help establish 
valuable ownership or avoid 
costly legal liability. 

Over 100 years’ total staff experience handling 
every government liaison need for industry. 
Phone or write for details. 
Government Liaison Services, Inc. 
Suite 209, 3030 Clarendon Blvd. 
Arlington, Virginia 22201 
Mail: P.O. Box 10648, Arlington, VA 22210 
Phone: (703) 524-8200 Fax: (703) 525-8451 
TOLL-FREE 1-800-642-6564 
Major Credit Cards Accepted 
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have a special, wide channel which makes 
it easy to heat or cool products contain- 
ing particles up to %-inch in diameter 
and one-inch long. 

For more information, contact Paul Mueller 
Co., PO Box 828, Springfield, MO 65802; 
phone: 1-800-641-2830. 


Pedia Kreyer 

Three unique systems for heating and 
cooling of wine and juice are available. 

The first system is a ‘Flag’ heat exchanger, 
which is a stainless steel plate used in- 
side a wine tank to give a heat exchange 
surface in the product area rather than a 
jacket on the tank wall. 

Continued 
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PLANT BANDS 


- Since 1969 - 
« Custom or standard sizes 
+ Heavy, light or foil- 
coated bleached board 
* Open-ended square tubes 
optimize greenhouse space. 
* Poly coated moisture barrier 
« Heat sealed (no potentially 
toxic adhesives) 
+ Biodegradable 


* Optional tray system 

- 'Zippy'— high speed 
set-up machine 

+ Tree wraps available 
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13154CR 140 * Salida, CO 81201 
FAX 1-719-539-3900 
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COMPLETE ENOLOGICAL SERVICES 

= enological consulting 

* BAIF certified analysis for state, federal, export compliance 
* quality control analysis 

# lab supplies, equipment, reagents 

= yeast strains and malolactic inoculants 


CALL OR WRITE FOR OUR CATALOG 


16003 Healdsburg Avenue, Healdsburg, CA 95448 


Winemakers Service and Research Laboratory 
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The ‘Flag’ is available in 1m’, 1.6m/?, 
2.4m? and 3.6m’ sizes and is suitable for 
tanks from 2,000 to 6,800 gallons. The 
Flag is hung from the top manway and 
the chilling media is brought to the unit 
via hose or PVC pipe. 

The second system is a portable ‘tube in 
tube’ heat exchanger in a stainless steel 
‘box’ with the tube-coil inside. The box is 
mounted on wheels for easy movement. 
This heat exchanger has a temperature 
read-out, but no ‘controls’, therefore the 
product must be pumped through the 
unit and back to the tank/barrel. 

Flow rates through three capacity-sized 


units are 60 gpm to 130 gpm. The heat 
exchange depends on the flow rate and 
temperature of the coolant as well as the 
flow rate of the product. 

The third system is a self-contained 
chiller which has a ‘heat pump’ capable 
of heating or cooling glycol and a tube- 
in-tube heat exchanger, all in one unit. 
These units can be installed permanently 
or moved from tank to tank to control 
fermentation or cold-stabilize, or quickly 
cool juice (not must). 

There are five models with a cooling 
capacity from 60,000 to 432,000 btu/hr. 
For controlling the heat of fermentation, 
the units can handle tanks of product 
from 4,000 to 21,000 gallons. Again, the 
refrigeration side is self-contained, but 
the user must pump the product through 
the system and back to the tank/barrel. 

For further information, contact: Process 
Engineers, Inc., 3329 Baumberg Ave., 
Hayward, CA 94545, Phone: 415/782-5122 
Please see our ad on page 35. 


Vaslin Climat 

The self-contained, compact, portable 
Vaslin Climat heat exchanger heats or 
chills juice or wine. It is available from 
KLR Machines, Inc. in two sizes: Climat 
20 (22,000 Kceal or approx. 87,300 BTU) 
and Climat 40 (44,000 Kcal or approx. 
174,600 BTU). 

The effective heat pump operation pro- 
vides efficient, reversible heat transfer. 
The tube-in-shell design tolerates high 
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solids without plugging. Easy removal of 
the outer shell allows complete inspec- 
tion of the stainless steel heat exchanger 
after cleaning. 

Easy to understand thermostatic con- 
trols automatically operate the Climat as 
needed to reach and maintain desired 
temperatures. The compact physical di- 
mensions make the Climat ideal for move- 
ment in narrow aisles between tanks. 


(For example, the Climat 20 is less than 
32 inches wide, 53 inches tall and about 
6-feet long.) 

The Climat can be operated by itself or 
add additional capacity to an existing 
glycol system. 

For more information, contact: KLR Ma- 
chines, Inc., 350 Morris St., Suite E, Se- 
bastopol, CA 95472; phone: 707/823-2883 
OR 47 W.Steuben St., Bath, NY 14810; 
phone: 607/776-4193. 

Please see our ad on page 19. 5 


Contemporary Winer 


Computerization 


Single 
and Winery 
multi-user accounting 
personal systems 
computer from 
systems Dan Duport 
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Two locations to serve you 


NAPA SAN FRANCISCO 

2021 Ist Street #1 40 Edith Street #2 
Napa 94559 San Francisco 94133 

707-253-2352 415-397-9148 


SUPPLIES & EQUIPMENT FOR THE WINE INDUSTRY 


¢ Tri-Clover Pumps, Valves & Fittings 


¢ Specialty Fittings e PVC & Tygon Hose 


¢ Definox Valves e¢ MGT Rubber Hose 


¢ Strahman Valves ° Hose Fittings 


e Anderson Instruments e Brushes 


e Rubbermaid Products e Barrel and Tank Washers 


997 Enterprise Way Napa, CA 94558 (707) 252-0312 


“Personalized Service” 
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e Barrel care 


By Eli Shulman 


Many amateur winemakers do not use 
barrels for fermenting or ageing wine. 
Although most will admit that wine fer- 
mented and aged in oak may be prefer- 
able, there is no compelling reason to do 
the extra work involved. 

Winemakers give many excuses for not 
using barrels: 

“I don’t make enough wine to fill a bar- 
rel.” This may be a valid excuse if the 
winemaker is thinking of 50 or 60-gallon 
barrels, but good wine can be made in 
30-gallon barrels. If smaller sizes are 
used, the surface to volume ratio is too 
great, causing the wine to age too rapidly, 
take up oak flavor too quickly, and re- 
quire more frequent topping. 

“I’ve heard too many horror stories 
about barrels going bad and ruining the 
wine.” This is an overblown bugaboo. 
Care and maintenance of barrels is no 
more complicated than the common 
sense care of any other winemaking 
equipment. When one considers the time 
and effort expended in making good 
wine, it takes little further effort to reap 
the benefits of barrel ageing. 

“Barrels are too costly for my wines.” 
New American oak barrels cost less than 
$100 and reconditioned old wine or whis- 
key barrels cost less than $50. This, too, is 
a non-problem. 

“IT can get the same results with oak 
chips as with a barrel.” If all you are after 
is oak flavor, this is true. But the most 
important benefit of barrel ageing is the 
slow oxidaton that wine receives through 
the wood. This slow maturation tempers 
the wine and imparts a smoothness that 
does not result from ageing in glass or 
stainless steel. 

Many times, in teaching wine courses, 
this phenomenon has been demonstrated 
by dividing a batch of wine into two parts 
— ' in oak and 12 in 5-gallon glass car- 
boys. The barrel-aged wine invariably 
tastes better. This exercise is always done 
to convince the ‘hard to convince’ that 
oak chips in glass is no substitute for bar- 
rel ageing. 

Add the metabisulfite and the citric acid 
separately. If they are mixed before they 
are put in the barrel, sulfur dioxide gas 
will be released, which can irritate and 
damage the eyes, nose, throat and lungs. 

A good barrel should swell and stop 
leaking in three to five days. If tiny leaks 
persist, hammering the hoops toward the 


barrel center will often solve the problem. 

Frequently, there may be minute leaks 
around the head of the barrel at the staves. 
Use a flashlight and a paper towel to find 
the source of the leak and repair accord- 
ingly, through the wood or between the 
staves. 

If all else fails, there are food grape 
epoxy cements that will generally stop 
an annoying leak. 

A word of caution — do not leave bar- 
rels out on the grass where wood-boring 
worms can attack. There aren’t enough 
round toothpicks made to plug all the 
holes a worm colony can make in your 
barrel. If this happens to you, cut the 
barrel in half and make two planters. 
You'll also collect brownie points from 
your spouse for being so thoughtful. 

When the barrel is leak-proof, empty 
the water and half fill the barrel with 
fresh water. Secure a bung in the bung 
hole and roll the barrel back and forth 
vigorously to mechanically flush out the 
sterilizing agents, then fill and empty the 
barrel several times with fresh, cold water. 

Finally, you are ready to fill the barrel 
with wine. Even though the barrel is 
water-tight, it may still ooze wine, since 
wine has a lower specific gravity than 
water. If the wine is unfined, it’s minute 
particles may stop the leakage. Some- 
times, the addition of bentonite, a fining 
agent, may clog these minute channels 
in the wood. 


Barrel maintenance during wine ageing 

Once the wine is in the barrel and the 
leaks are plugged, the care of the barrel 
is minimal. Any wine that spills on the 
outside surface should be wiped with a 
damp cloth dipped in a solution of meta- 
bisulfite, to prevent mold growth. 

“The wines I make don’t lend them- 
selves to oak ageing.” Probably not true! 
Most wines are improved by some oak 
ageing. The exceptions are fruity white 
wines, Beaujolais-type reds, and low 
alcohol wines with little staying power. 

“T live in an apartment and have no 
room for a barrel.” An old adage says you 
find a way to do the things you want to 
do. We've seen barrels ageing wine in 
closets, in cellar storage bins, and in ga- 
rages where the family car was dispos- 
sessed of its parking place. 


Barrel selection 

When considering the purchase of a 
barrel, price should not be the prime fac- 
tor. New barrels are preferable, of course, 
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Association of Independent Coopers 


DAMY — VICARD 
BILLON 


Meursault — Cognac — Beaune 


228L Bordeaux Barrels 

228L Burgundy Barrels 
300L Barrels 
350L Barrels 


Vincent Bouchard 
P.O. Box 2322, Napa, CA 94558 
(707) 257-3582 
2 Rue de Bellevue, Beaune, 21200 France 
Tel. 80.22.01.24 
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e Stainless steel membrane 
press 

e 1800, 2200, 2600, 3000, 
4000, 5000, 8000, 12,000 
liters 

¢ Fully automatic control 

© Central feed in 


Used Bladder Presses 


e Willmes W/P 500 
e Willmes X/P 1000 
e Willmes W/P 1500 
e Willmes W/P 2300 


For more information 
call or write 


EURO-MACHINES 


vineyard and winery equipment 
P.O. Box 843 
Cupeper, VA 22701 
Phone (703) 825-5700 
Fax (703) 825-5789 
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but used wine barrels that have had their 
inner surface shaved and re-charred can 
be quite acceptable and far less costly. 
There are several barrel reconditioning 
firms that perform this service. 

However, beware of an old barrel that’s 
been unused in a winery or a friend’s 
garage for years. A few drops of water or 
wine in such a barrel can get moldy in 
two or three days. If a barrel imparts an 
off-odor, don't risk filling it with good 
wine. 


Breaking in a new barrel 

The proper procedure for a new barrel 
is to fill first with water to expand the 
wood so it won't leak. The water used, 
however, should be free of contaminants. 

Heavily chlorinated city water should 
be passed through a charcoal filter. Water 
high in sulfur and iron should be filtered 
with potassium permanganate. Residual 
iron in water can cause a haze in wine 
which is difficult to remove. Sulfur can 
generate hydrogen sulfide, an odor simi- 
lar to rotten eggs. 

Plain water can stagnate in a barrel ina 
few days. The water used to tighten a 
barrel should be treated with 200 ppm of 
potassium metabisulfite and 0.25% citric 
acid. Dissolve all chemicals into a liquid 
state before placing them in a barrel. 
There is always a risk of powders or crys- 
tals not dissolving. 

Barrels should be topped on a regular 
basis (every two weeks) with the same 
wine that’s in the barrel. Air spaces left 
in barrels invite wine contamination by 
bacteria and molds. Two options are to 
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LABORATORIES 


ANALYTICAL SERVICES TO THE ALCOHOLIC BEVERAGE INDUSTRY 


ETS Labora tones provide a complete spectrum of analytical 


technical capability, and objectivity unmatched among independent 


laboratories serving the alcoholic beverage industries. 


ETS Laboratories - 1204 Church Street: St. Helena, CA 94574 


services to the wine, distilled spirits, and brewing industries. We are 


committed to assist our clients with a level of expertise, reliability, 


use silicone bungs or rotate the barrel 
45° to keep the bung wet. 

Ideally, a barrel should always be kept 
full of wine. When a wine is taken out of 
a barrel, there should be another wine 
ready to replace it, because an empty 
barrel can go bad in a day or two. 

However, this may not always be prac- 
tical. If a replacement wine is not avail- 
able, rinse the barrel several times with 
cold water, then drain the barrel well to 
extract all residual water. (Introducing 
sulfur into a barrel with water will cause 
sulfurous acid to form, which will leach 
into the wood.) 


Maintenance of emptied barrels 

Next, burn sulfur sticks in the bung 
hole of the barrel. These should be burned 
from the top to the bottom to prevent 
sulfur from dripping to the bottom of the 
barrel. When this process has been com- 
pleted, the barrel should be tightly stop- 
pered and placed in storage until the 
next wine is available. 

Barrels should be stored in a cool, dark, 
dry place and sulfured every three weeks. 
It’s a good idea to remove the bung and 
smell the inside of the barrel before each 
sulfuring. If the barrel has been contami- 
nated, it will have a musty smell. 

Before each sulfur treatment, the barrel 
should be soaked in fresh water (with 
citric acid) overnight to keep it tight. If 
the barrel is allowed to dry out, the staves 
will shrink, allowing air to enter the bar- 
rel. This displaces the sulfur, creating an 
environment favorable for the growth of 
harmful bacteria. 


PRACTICAL WINERY & VINEYARD 


The most frequent question asked by 
novice barrel-users is: “How long should 
I leave the wine in the barrel?” There is 
no single answer — it depends on the 
subjective taste of the winemaker. The 
wine should be tasted periodically to 
monitor its progress. 

Some winemakers prefer a heavy oak 
flavor, while others may go for only a 
hint of wood. Wines soak up oak more 
rapidly in small barrels, when the am- 
bient temperature of the storage room is 
high, and when the barrel is new. 


Wine aged in a new barrel for two to 
three years will remove approximately 
70% of the wood extract, which is far too 
much for any wine. This explains the 
need to monitor a wine in new wood 
closely. Ideally, one has two sets of bar- 
rels — one set for rapid oak uptake in 
new barrels and a set of old barrels for 
long storage. 

For those doing barrel-ageing for the 
first time, it is a good idea to put only 
part of a batch in wood and to hold back 
a portion to add back should the wine 
take up more oak than is desirable. 

Red wines can take three to four times 
as much oak as white wines. In fact, most 
experts agree that if the oak taste is ob- 
vious in white wine, it has too much. 
With whites we are after complexity, not 
oak flavor. 

For more information on the care and 
maintenance of barrels, I recommend 
two guides published by Barrel Builders 
of St. Helena, CA. They are a must for 
the serious winemaker. a 
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CLASSIFIED ADS 


ESTATE BOTTLING—Portable Wine Bottling At Your Winery Owner 
Operated—Quality Service—Sterile Bottling 2-label Capacity— 
1,500 cs/day—Generator on truck. Contact: PO Box 338, 
Rutherford, CA 94573, 707/963-5705. 


WANTED — A used champagne corker for a home winery. 
Call Paul Brown (415) 851-1800. 


= 
Winemaker Wanted for 20,000-case winery to produce table wine 
and champagne. Must have enology degree and experience_to 
assume all responsibility of winery. Resume accepted at Oasis 
Vineyard, Route 1, Box 116, Hume, VA 22639. 


Bottling at Your Winery — Guaranteed Sterile Bottling. Front and 
back label capability. The only mobile service filling 187ml bottles. 
Quality, professional handling of your wines. Separate labeling 
only service available. For additional information, call owner/ 
operator Don Hudson, Chateau Bottlers 707/963-2323, 
PO Box 368, Oakville, CA 94562. 


GRAND OPENING: Call Stockton Glass Recycle for our low prices 
for resterilized glass and resterilization services. (209) 464-7551. 


Vineyard Manager wanted for 75-acre vineyard. Must have 
experience and degree in viticulture. Must be able to assume all 
responsibilities of vineyard management. Resume accepted at 

Oasis Vineyard, Route 1, Box 116, Hume, VA 22639. 


Wine Caves: Have you considered nature's most efficient ageing 

environment? We have completed over 27,000 square feet of caves 

including shafts, underground tank rooms, entertainment rooms, 
and cut-and-cover storage. Please call Russell Clough Co. 

at 707/963-5224. 


PHOTOGRAPHY: Your story in pictures by the wine specialist. 
Vineyard to glass. Brochure from Fred Lyon, 237 Clara St., 
San Francisco, CA 94107, 415/974-5645. : 


Cellarmaster — Work under outside consultant. Willing to learn 
and grow with Washington winery. Need to be well-experienced. 
Worden’s Winery; 7217 W.45th, Spokane, WA 99204. 


PHOTOGRAPHER On-location or studio for advertising, 
brochures, or editorial display. Extensive stock photos. 
Scott Clemens, Sand Dollar Photographic Studio, 740 Stetson St., 


Moss Beach, CA 94038, 415/728-5389. 


TOSA MECC FOIL SPINNER 


well designed Italian spinner 
accepts bottle necks to 42 mm 
115 volts single phase or 230 volts three phase 


table top stand e sliding centering base available 


machinery e equipment e service 
for the wine industry since 1966 


THE COMPLEAT WINEMAKER 


1219 Main Street e St. Helena CA 94574 
707-963-9681 e FAX 707-963-7739 


BRAND NEW BRAND NEW 


REFRIGERATION FOR WINEMAKERS 
Ray White — Ben Adamson — Bryce Rankine 


This is written not only to assist in the design of refrigeration systems for 
wineries, but more importantly to assist the ‘hands-on’ winemaker. In a very 
logical way, it starts with the enological requirements and then presents the 
technical application of refrigeration equipment to achieve winemaking 
goals. Maintenance and trouble shooting are included. Well-illustrated! 
Should be in the necessary library of every winery! 

96 pages—$25.00 Order #PWV-RfW 

Order from the PWV Bookshelf Today! 


28120 SW BOBERG Lo a 
WILSONVILLE, OR DRAINER TANKS 


503-682-2596 


So. Calif. 714 / 581-3254 
FAX: 503 / 682-8060 


44 MARKETING 
Guerrilla Marketing 


Generating 
word-of-mouth 
wine marketing 


by Jay Conrad Levinson 


It’s a glorious day when you can sit back 
and rely solely upon word-of-mouth 
marketing to sell your wines. Unfortu- 
nately, very few wineries ever see that 
glorious day. 

Increasingly fierce competition makes it 
virtually impossible to use word-of-mouth 
as your only marketing weapon. And 
there is just no way a new wine or winery 
can be launched with such an unpredict- 
able marketing medium. 

It is possible to earn profits without 
advertising. But advertising is only one 
of 100 marketing weapons. Many other 
weapons must be employed. 

Word-of-mouth will become perhaps 
the most effective of those weapons if 
you provide consistent quality in all your 
wines, top level service to your retail 
outlets and distributors, conscientious 
follow-up, and an unblemished reputa- 
tion. As you see, you must work hard to 
earn it. 

The most successful guerrilla companies 
benefit from impressive word-of-mouth 
marketing only after several years of ag- 


gressive marketing on the other battle- 
fields: advertising, direct marketing, tast- 
ing, public relations, and amassing an 
army of satisfied customers. They bend 
over backwards to gain a reputation for 
quality, knowing this reputation leads to 
word-of-mouth success. 

The longer your customer list, the better 
your possibilities are for word-of-mouth 
referrals. Naturally, satisfied customers 
will be likely to spread the word about 
your wines more than anyone else. 

You're fortunate in the wine industry 
because customers actually enjoy spread- 
ing the word about a new wine discovery 
— even if it’s not a new wine. 

In addition, you can take control of your 
word-of-mouth marketing and increase 
it substantially if you exercise these guer- 
rilla options: 

1. Create brochures to be given to cus- 
tomers only, and solely at the time of 
purchase. 

People are most apt to talk up a new 
purchase within the first 30 days after 
the purchase. Unconsciously, they are 
justifying their purchase to themselves. 
Knowing this, you can put the right words 
in the right mouths at the right time. Ask 
your retailers to give those brochures to 
nobody but customers, and give them to 
every single person who purchases your 
wine. 

2. Write a letter to customers, restaur- 
ants, bottle shops, and other retail out- 
lets asking them to talk up your wine — 
if they are happy with it. 

This is the referral technique. Tell them 
you'll send them a free gift or provide a 


Wine tanks are our speciality. We've designed and manufactured 
hundreds of fixed top and variable capacity wine tanks in every 


gallonage range. 


Not only will you be impressed with our quality wine tanks, we'll 
also impress you with our competitive prices. We'd love to quote 
on your next wine tank order. Please give us a call. 


—______ SPOIANE 
ee Cla 
—______ PRODUCTS 


P.O. Box 3621 
Spokane, Washington 99220 


In WA 1-800-572-3709 
Outside WA 1-800-541-3601 
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discount on their next purchase for any- 
one who mentions their name at the time 
of purchase. This works surprisingly well. 

3. Learn who your customers patronize, 
then prove your quality to them. 

Example: A new restaurant opened and 
gave coupons good for two free dinners 
to all the hair salon owners within a one 
mile radius of the restaurant. No strings 
were attached to the offer, and top-quality 
food was served. The resultant word-of- 
mouth was instant and extremely grati- 
fying. You may not be a restaurateur, but 
as a guerrilla marketer, you can apply 
this concept to your wines if you give it 
thought. 

4. Prove your expertise with free semi- 
nars, published articles, lectures, news- 
letters, and by appearing on local radio 
talk shows. 

Guerrillas, knowing the brute force of 
word-of-mouth marketing, have learned 
to equate it with credibility. So they do 
all in their power to gain credibility. Then 
the word-of-mouth is favorable even from 
those people who have not yet been cus- 
tomers, but who probably will be soon. 

Once guerrilla wineries have both credi- 
bility and a galaxy of satisfied customers, 
they know the words will pour forth 
from the mouths. Only then can they cut 
back on their marketing budget and watch 
the referral business flow in. | 

(Jay Conrad Levinson is the author of Guer- 
rilla Marketing, Guerrilla Marketing Attack, 
and publishes The Guerrilla Marketing News- 
letter. For a free brochure on these and other 
products and services call toll-free 1-800- 
748-6444, ) 
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Don't Share Vour Harvest, 
paccemeepne|| Wine East [& 


The lively magazine that keeps you up-to-date 
on the news of grapes and wine in Eastern North America. 


With 325 wineries located between the Rocky Mountains and the Atlantic Coast, 
wine professionals and consumers are discovering the importance of keeping in- 
formed about this rapidly expanding wine region. Published bi-monthly, Wine East 
contains winery profiles, in-depth features on Eastern grapes, wine and winemak- 


GES eee » ing, and human interest stories centering around Eastern wine people. Subscrip- 
e STRONG fb & ee a SOS tion rate: $15.00 for one year ($20.00 in Canada and overseas, payable in U.S. 
e EFFECTIVE P~ a eee earns CS funds). Write for a free sample and/or a list of other publications available about the 
Eastern wine industry. 
L&H Photojournalism Be 
Green Valley Farm 620 North Pine Street 
Lancaster, PA 17603 Eastern Wine Publications 


9345 ROSS STATION RD » SEBASTOPOL, CA « (707) 887-7496 


MOON VALLEY CIRCUITS WINE BOTTLES BOUGHT & SOLD 


Cc GLASS STERILIZATION 
NEW CARTONS & DIVIDERS 


ENCORE! 
e@ 
— Precision Tank Temperature Control 
nd Monitoring Syste 
— Pidcling Compcier os (4 1 5) 234-56 70 


— Electronic Design and Consulting 


(707) 996-4157 860 So. 19th Street, Richmond, CA 94804 
12350 Maple Glen Rd., Glen Ellen, CA 95442 


Engineering Cooperage 


Premium Quality Wine Barrels 


Winery Water & Wastewater Planning, French Oak and American Oak 
Design & Construction Management Services Independent Stave is a third-generation cooperage. Total commitment to our cus- 
Engineering specialties include wastewater recycling and system expansions. pati esate has made us the largest barrel producer in the world. 

© We offer: 


Over 30 years experience in the design of water, wastewater, wastewater solids 
and utilities systems. Domestic and overseas experience with wineries producing 
table wines and sparkling wines with production capacities from 5,000 to 
2,000,000 cases. 


Excellent in-house database on process water use of all sizes of wineries. Obtain 


e French oak and American oak of the finest quality. 
e Shaping and toasting over an open oak wood fire. 
e Selection of grain coarseness and toast levels. 

¢ 200 and 225 liter barrel capacity. 


your utility design services from someone who knows the wine industry. Check our cooperage rates and find out how much money you can save! 
Storm Engineering Let Independent Stave fill your French oak and American oak wine barrel needs. 
15 Main Street — PO Box 681, Winters, CA 95694 Independent Stave Company 
916/795-3506 1078 S. Jefferson, PO Box 104, Lebanon, MO 65536 © 417/588-4151 


4391 Broadway Dr., American Canyon, CA 94589 © 707/644-2530 


A Powerful Newsletter That Is 
Guaranteed to Increase Profits 


G "MAR Kr’ TING with Low-Cost Marketing 
NEWSLETTER 


CAN WORDS 
MAKE A 
DIFFERENCE? 


© A combination of strategies, tactics, news and insights designed to 


They do when yeu call INC give you that important competitive edge. 


WORD OF MOUTH, INC. 


° So potent and proven in action that this bi-monthly newsletter is 
fully guaranteed. First year subscription — $49. 

¢ Just one idea in one issue can produce enough profits to cover a 
10-year subscription. 


(707) 431-8131 507 Jachetta Court, Healdsburg, CA 95448 


The words that tasting room personnel use in their presentations have profound meaning in terms of sales at the 
winery and brand awareness in the store or restaurant. 

© We have training words to increase selling skills. 

© We have wine production and information words that will give your winery its place in the California sun. 
¢ We have picture words for sure-sell wine descriptors. 


OUR WORD IS YOUR ADVANTAGE 


To subscribe or for a free detailed brochure, call or write: 


The Guerrilla Marketing GUERRILLA MARKETING INTERNATIONAL 
Newsletter — It’s tough to 260 Cascade Drive, PO. Box 1336 


succeed in marketing without it! Mill Valley, California 94942 USA 
Toll-free 1-800-748-6444 
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Winery Software 
Winery Production Management System 


Eleven years experience computerizing bulk wine record-keeping on personal computers has 
made us a leader in the field. Our system uses MS/DOS and requires a hard disk. The system 
includes the following functions: 
e Easily providing a complete trace for a wine-lot back to weight tags. 

(Great for a BATF audit.) 
¢ Supplying the cellar with information to manage the bulk wine inventory. 
© Providing management with bulk wine summary and cost reports. 
¢ Easily producing the monthly BATF-#702 form with an audit listing of all entrances and exits 

to the bulk wine system. 
Our commitment is to provide the smaller winery the best in affordable computerized bulk 
wine management and to support our clients in the implementation and continued use of this 
system. 

Data Consulting Associates 
18000 Coleman Valley Road, Occidental, CA 95465 
707/874-3067 


Certified Grapevines 


Premium Quality Vinifera and Hybrids 


Protect your vineyard investment by planting your vineyards with premium quality 
virus-tested certified grapevines and rooted cuttings from Schloss Tucker-Ellis. 
We offer a complete selection of benchgrafted vinifera grapevines propagated 
from premium clonal selections which have demonstrated superior performance 
in our winery and vineyards. In addition, our vines are propagated only from 
virus-tested rootstock and scionwood cuttings. Rootstocks include Oppenheim 
$04, Kober 5BB, Couderc 3309, Richter 110, Riperia gloire and any 

other requested rootstock. 

We also provide a large selection of French Hybrids and table grapes. We can 
ship vines throughout the United States, and will custom-graft any variety. 


Hubert Tucker 


Schloss Tucker-Ellis Vineyards 
RD 1, Box 340, Waterford, VA 22190 703/882-3375 


BEG € OUNSIEE 


Licensed Businesses 
Packaged Goods Distribution 
Trademark Protection 
Trade Regulation and Antitrust 
Regulatory Agency Matters 


Serving Wineries Large and Small Since 1971 
CORBIN HOUCHINS 


Professional Service Corporation 


3000 Key Tower Telephone (206) 343-9597 
Seattle, WA 98105-1046 In Northern CA (707) 224-1536 


DON’T MAKE WINE WITHOUT IT! 


Replacing your wooden 
bungs this year? Fabricated 
from high grade silicone. 
the Boswell bung easily 
outperforms its fir and 
redwood ancestors. 

The Boswell bung puts a 


stop to wicking and requires no 
pretreatment. Easy to place 
and remove, the Boswell bung 
provides extra protection for 
your valuable barrels. The 
Boswell bung. Cost efficient. 
Pure and simple. 


For more information contact The Boswell Company 
1000 Fourth St., Suite 540, San Rafael, CA 94901 
(415) 457-3955 © Fax (415) 457-0304 


SANE 


Cooperage 


TORS 


FLUS ... EXPERT ROUTER-CUT BARREL SHAVING & RETOASTING 


FLUS .. EXCLUSIVE AGENT FOR PREMIUM SILICONE BUNGS 
BY CROWN - SOLID OR RECESSED STYLE 


FLUS .. . FINE FRENCH OAK & AMERICAN OAK BARRELS 


FLUS ... DEPENDABLE AFTER SALES SERVICE 


For price quotes and information contact BARREL BUILDERS, INC. 
1085 Lodi Lane, St. Helena, CA 94574 — (707) 963-7914; 
1-800-365-8231; FAX (707) 963-7553 


Electrical Engineering 


Complete electrical design services for new and exisiting winery facilities. Prepa- 
ration of drawings and specifications for the following areas: 


— Main Service Design — Tank Lighting and Valve Control 

—Computer Grade Power Supplies — Refrigeration Power and Control! 

— Motor and Pump Control — Bottling Line Control 

— High and Low Voltage Distribution Systerns 

— Heating, Ventilation, and Air Conditioning Power and Control 

— Micro-processor Control of Crushing, Pressing, and Tank Refrigeration 
Operation 

— Well and Waste Water Pumping Systems 

— Office and Warehouse Lighting and Power Distribution 


Oneto & Arthur Engineering, Inc. 


922 N. Center Street — P.O. Box 967, Stockton, CA 95201 
209/464-4775 


FLOW METERS:« te ee 


Specializing in Precision Flow 
Meters for industry. Meters 
for wine, water, wastewater, 
and most other eet 


Rgere? ic Meters: 


Batching Systems 
Blending Systems 


Calibrate your own Tanks 
Rent our super accurate Liquid Controls Meter to 
calibrate your own tanks. Accuracies to 0.1% 
obtainable with special calibration. Available for 


rental by the week or longer. 


John F. Coyle Co. 
PO Box 4157, Burlingame, CA 94011 


(415) 692-6353 


WYATT 


| IRRIGATION SUPPLY INC. | SUPPLY INC. 


Sprinkler Systems 
Drip Irrigation 
Drainage Systems 
Filter Devices 


AGRICULTURAL 
DESIGN ¢ SALES e¢ SERVICE 


707/578-3747 
1-800-282-3747 Fax: 707/578-3958 


| 747 Yolanda Ave. ¢ Santa Rosa, CA 95404 


For quality wine tanks, it’s 
Santa Rosa Stainless Steel. 


This dejuicing tank with 
truncated bottom will 
yield up to 130 gallons 
of clear juice per ton 

of grapes. 
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Dimpled cooling jackets carry high-pressure flow of freon or ammonia. Also 5 
available are low-pressure dimpled or channel jackets for glycol and water. unger ae 


The wine industry has invested in nearly nine gallons. Tanks are available from stock, or they 
thousand tanks built by Santa Rosa Stainless can be custom-built to the winery’s precise 
Steel. During the last 20 years we have earned specifications. 


the confidence of more than 500 wineries in the 


United States and a dozen other countries. pao Te le eel lle Ta GiSieis MMC Sealine 


panels to tanks already in place. 
Santa Rosa Stainless Steel is the leader in 
tanks for dejuicing, fermenting and storage. 
Capacities range from one gallon to 220,000 


When you need top quality tanks at a compet- 
itive price, call Santa Rosa Stainless Steel for 
information and free estimates. 


Santa Rosa 
Stainless Steel 


P.O. Box 518 ¢ Santa Rosa, California 95402 
(707) 544-SRSS FAX 707-544-6316 


